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Time To Think 


ABOUT 


The 1921 Almanac 


APPRECIATION 


This Almanac, we believe, is the 
greatest thing we have ever done 
among the many publications we 
have made for the benefit of the 
Canners. It is universally very 
highly appreciated by Canners, 
Brokers, Jobbers and Wholesalers. 
Of course this is natural, because it 
is the sole book of reference in this 
industry. There is no where else to 
turn for a compilation of the in- 
dustry’s statistics, prices, regulations 
etc.,—hence the seeker must turn to 
the Almanac. 

But it is nice to know it is appre- 
ciated. 

Suggestions will be welcomed. We 
are at work on the 1921 Almanac. 


Published by 


The Canning Trade 


| WEEKLY REVIEW 


No Material Change in Market Demand—Corn, Spinach and 
Sweet Potatoes Show Price Declines—Oysters Be- 
ginning to Attract More Attention—Better 
Business Expected After Election. 


The question of the hour is: ‘‘Is there anything new?” and 
the answer of the moment might be “there is not.” The mar- 
ket has not changed from its lethargy of last week, and if mar- 
ket-wise operators are to be believed no immediate change is in 
sight. The hurly-burly of the election is too near its crucial 
point to expect any resumption of mere business, and so the 
week may be considered as one of waiting. 

It is to be noted, however, that the industry has pretty well 
adopted Mr. Timm’s suggestion to urge the retailers that the 
time is here when they should begin to change their prices to 
ones more in keeping with replacement values. Almost every 
other style of retailer has adopted this necessity and the retail 
grocers should fall into line, as they will be compelled to do by 
the cash grocers and mail order houses. If this necessary, not 
to say inevitable, change is made now while we are all resting 
on our oars, business will make a more rapid recovery when 


_ the start is made, than if it has to wait upon this action. 


Those canners who are financially able have made up their 
minds to lock up their warehouses and wait until this storm 
blows over, and it is the only wise action to take, For a canner 
to force his goods upon, the market now when they are not 
wanted is simply business suicide, and in face of the strong 
position of practically every article of canned foods it is the 
height of folly. We expect to hear the old excuse of the ap- 
proach of frost time compelling those who have not proper frost 
proof warehouses to market their goods;, but the number of 
canners so unfortunately situated, after the good years of busi- 
ness we have had, should be comparatively small, and their 
passing out should not have a great effect upon the market. If 
poor warehousing conditions place them in the financially weak 
class it is their fault, for in this day no cannery should be 
without proper warehouse facilities and in coming years the 
industry will realize the absolute necessity of this feature of 
this business. The canners must be prepared to hold their 
goods for the market unless they wish to see the old times of 
bad market breaks every time frost appears on the scene, 
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Corn is showing further weakness this week, due to the 
number who have tried to force the market in an effort to clean 
up. No. 2 standard Evergreen is now quoted at 95c; standard 
Maine syle at 90c and standard shoepeg at $1.20. 

Tomatoes have gotten through the week without any ma- 
terial changes in prices, showing that most of the holders have 
determined to keep off the market and to hold their goods. 
It would pay a tomato holder better to go out and board up 
his warehouse and put in some stoves to protect the goods 
against freezing, than to throw them on the market at present 
prices, which are so far below the cost of production. When 
the buyers tell the canners that if they will hold their tomatoes 
they will undoubtedly get fair prices for them later, the situa- 


tion would seem to be reassuring to the industry. And that is 
what they have said. 


Spinach is also weaker, and is now marked down from last 
week’s figures. The pack of this article in this city has been 
very light this fall, although the-crop has been quite good and 
of fine quality. The canners were unable to see a profit in it 


and so refused to handle it. The market will-undoubtedly pay 
for this later. - 


Sweet potatoes are also off this week, being quoted at 
$1.45 for No. 3’s and $5.00 for No. 10’s. These prices have 


likewise checked what canning of this article was going on and 
the pack will also be short. 


Some of the fruits are showing an inclination to drop in 


prices, and we note that strawberies are marked lower this 
week all along the line. 


With the approach of colder weather the oyster canning 
season will take on new life, as it has been held back for two 
months by the summer-like weather we have been having until 
late this week. Prices on this article are also easier, and it is 
expected the demand will increase with the turn into Novem- 
ber. The people do not eat oysters in warm weather, as in 


fact they are not in good, fat, condition until the waters be- 
ccme thoroughly chilled. 


Other markets of the country note indications of im- 
provement in inquiry and demand, and it is hoped these will 
develop steadily with the passing of the election excitement. 


NOTES AND OBSERVATIONS. 


J. Bolgiano & Sons Bankrupt—Canners and business 
circles experienced a decided shock this week, when it became 
known that J. Bolgiano & Son, wholesale and retail seed grow- 
ers and distributors at Pratt and Light streets, Balimore, had 
assented to proceedings in the United States Court aajudging 
the firm bankrupt and placing it in the hands of receivers. 
The seed house was established more than 100 years ago by 
the great-grandfather of Charles J. Bolgiano, the present head 
of the firm, and is engaged in the marketing of the seed prod- 
ucts of more than 10,000 acres of land in Canada, some 10 
States of the American Union; Holland, France, England, the 
Canary Islands and other foreign countries. It has been carry- 
ing on a thriving business for years with more than 75,000 
customers in Maryland and practically every other State as well 
as ‘eee within the jurisdiction of the American Govern- 
ment. 

The petition in bankruptcy was filed late Wednesday arter- 
noon by the law firms of Haman, Cook, Chesnut and Markell, 
and Marbury and Williams, and Baldwin and Sappington. 
Creditors of the firm who appeared formally in the proceedings 
as the plaintiffs were the Baltimore Trust Company, the Na- 
tional Exchange Bank and Riggs, Rossman and Hunter, Inc., 
insurance brokers. The petition of the plaintiffs was accom- 
panied by an answer filed for the Bolgiano concern by its regu- 
lar attorney, E. P, Keech, Jr. Commenting on the step taken 
by Mr. Bolgiano, Attorney Keech said that Mr. Bolgiano and a 
number of his creditors had agreed upon the bankruptcy and 
receivership in a crisis in the firm’s affairs, which had arisen 
from two causes. ‘In the first place,” said Mr. Keech, ‘Mr. 
Bolgiano carries a large stock of goods, and the shrinkage in 


the value of his inventories, in common with that in all other 
lines of business, has amounted to a large sum. Besides this, 


.Mr. Bolgiano has had losses in connection with contracts for tne 


delivery of grain in Cuba, which have been adversely affected 
by the ra‘Iroad congestion in this country and la‘er by the mora- 
torium put into effect by the Cuban authorities.” 

The receivers appointed by Judge Rose—Messrs. Waldo 
Newcomer and William Ingle—are authorized not only to ad- 
just the indebtedness of the firm but to take charge of its seed 
business at once and report-to the court after 10 days whether 
or not its condition will justify the further continuance thereof. 
Attorneys George Weems Williams, W. Calvin Chesnut and W. 
Thomas Kemp are to act as counsel to the receivers. As indi- 
cating the apparently temporary purpose of the court proceed- 
ings, the stated amount of the indebtedness claimed by the sev- 


eral plaintiffs is confined to a single item, other unnamed ob- 
ligations being referred to in general terms. 


The idebtedness to the local trust company, which is stated 
to be on a promisory note given in August last, amounts to but 
$5,947; that to Mr. Newcomer’s bank, also on a note discounted 
in June, $8,936, and the insurance firm names $2,139 as a sum 
due on unpaid premiums. The assets of the seed distributing 
house in lands, machinery and stock in trade alone, are given 
in the petition as $1,000,000. Between 50 and 100 clerks and 
salesmen, besides many hundreds of farmers who grow seeds, 
will at least be temporarily affected by the financial embarrass- 
ment of the firm. It is thought by those in position to know, 


that the firm will be able to continue business, and the firm is 
sending out a letter to this effect. 


Tri-State Meeting December 2 and 3—The Tri-State meet- 
ing, formerly announced in a tentative way for December 15 
and 16, was found not to be suitable, and the dates of Decem- 
ber 2 and 3 have been decided upon. 


It will meet in Philadelphia at the Hotel Adelphia and as 
the same committee of entertainment, Messrs. Krebs, Cole and 
Sindall, is in charge, a big time is promised. The ‘“‘blow-out”’ 
will be held the evening of December 2. 


THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. G. HIBR 
former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 

An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 
New Processes 
Complete fermulas 


Bottling the same with- 
out after sterilization. 


ANEW, simple, accurate, How to pack 

pulp testing method. pulp the government will 
The scientific approve. 

of non-preservative cat- - Twelve chapters of solid 
sup. meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 
ORDER THROUGH “The Canning Trade” 
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THE MANUFACTURE 
OF TOMATO PRODUCTS 
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HERE’S HOW IT’S DONE 


THE ROTARY APRON “D” IS DRIVEN EQUALLY BY BOTH BUCKET CHAINS PREVENTING 
THE UNEQUAL STRETCHING OF CHAINS CAUSING THE BUCKETS TO HANG UN. } 
EVENLY, ALSO RUNNING ON ROLLERS “E.” IT TAKES VERY LITTLE POWER TO 


THE HANSEN SANITARY BOOT CAN BE TAKEN 
OPERATE. NO GEARS.OR TAKE-UP BOXES FOR ROTARY APRON IS ONE CASTING. 


APART BY SIMPLY LOOSENING THUMB NUT 
“A” FIG. 1, WHICH FITS SLOT “B” AND PUSH. 
ING HOPPER “C” IN DIRECTION OF ARROW 
* _{T CAN THEN BE DRAWN OUT SIDEWISE. THE 
ROTARY APRON “D” CAN THEN BE LIFTED 
OFF ROLLERS ““E”, THE IDLERS “F” KEEP 
(4 BUCKETS IN PLACE. THE WATER SPRAY PIPE 


1S PIVOTED AND CAN BE SWUNG OUT THE 
WAY 


LJ 
ALL PARTS COMING IN CON. 


TACT WITH THE PEAS ARE > 
ENAMELED OR BRONZED- 
NO RUSTY JOINTS, CREV 
ICES, OR CORNERS FOR 
DIRT TO COLLECT IN 


ROTARY 


APRON 
IDLER “FY 


BUCKET “X” RUCKET “Z” 


FIG. 1 SHOWS BUCKET “X” JUST FILLED. 


AND POCKET “Y” MEASURING AMOUNT 
FLOOR FOR BUCKET “Z” : 


FIG. 2 SHOWS OPENING BE- 
TWEEN BUCKETS “X” AND 
“Z” COVERED BY ROTARY 
APRON “D” SO PEAS WILL 
NOT BE SPILLED. 


THIS SPACE NEVER LESS 
THAN % SO PEAS WILL 
NOT CUT OR CRUSH 


FIG. 3 SHOWS POCKET “Y” 
EMPTYING INTO BUCKET “ 


THERE IS NO CHANCE FOR PEAS 
TO SPILL FOR APRON COVERS\} 
THE BUCKETS ON ENDS AS WELL 

AS SIDES. 


The Hansen Sanitary Conveyor Boot 


“A DWARF IN SIZE BUT A GIANT FOR WORK” 


Ned E. Fletcher, Secretary of the Hustisford Canning Co., Hustisford, Wis., Says: 


‘‘We are mighty glad that we threw out our old elevator boots and installed HANSEN BOOTS in their place 
for it has cut our pea waste down to almost zero. 


As to sanitation, the easy accessibility of its parts made it possible 
for us to keep them thoroughly clean at all times.’’ 


Hundreds of Others are Equally Enthusiastic 
You will be doing yourself an injustice if you do not investigate the merits of this machine by sending for catalog today 


THE WISCONSIN CHAIR COMPANY 


CANNING MACHINERY DIVISION PORT WASHINGTON, WIS. 


NON-BREAKABLE BUCKETS i 
oe 
SY GZ SAPRON “D” 
| 
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he Market Continues Dull—Buyers Taking Their Time—Much 
Wild and Injurious Talk Hurting the Market—Below 
Cost Prices on Tomatoes Have Not Induced Buy- 
ing—Corn Steady—Buyers Indifferent to 
Peas—A Word About Each Article. 
Picked Up in the Market. 
Reported by Telegraph. 
New York, October 29, 1920. 

The Situation—All the week the market has been dull and 
uninteresting. Almost no business has been done in anything, 
and very little inquiry is coming in. Buyers apparently feel 
that it is perfectly safe to wait as long as they choose before 
they take hold, and sellers are fearful of creating still further 
weakness if they attempt to urge business. How long the 
present deadlock will continue it is, of course, quite impossible 
to say, but leaders in the business are expressing themselves 
rather forcibly concerning the manifest endeavor to force down 
prices by misrepresenation and are urging members of the trade 
to be careful what they say and what they repeat, holding that 
_ much of the weakness which now characterizes certain leading 


articles is largely due to the unfortunate disposition shown by 
some interests to keep continuously knocking until buyers are 
afraid to operate and clearly expect to see the trade dull in- 
definitely. It is not difficult to give expression to these vigor- 
ous opinions, nor is it difficult to believe that they are what is 
required to tone up the market and place it in better position; 
yet, it will be admitted that in a situation such as these the 
workers have a difficult task ahead of them. They are to be 
commended for their earnest effort to overcome the flood of 
injurious talk which has exuded from every quarter and seems 
to hold down the market like a cloud. Perhaps a little actual 
business would do more to overcome this than anything else, 
but business seems something that is to come somewhere in the 
misty future. 


Tomatoes—Southern pack are offered below canning costs, 
according to the production costs presented by leading packers. 
Despite this, however, buyers are holding off and refuse to 


replace any orders. They seem to Ahink that they run some 
sort of risk in buying now and insist upon waiting until later 


before placing order. It is said that No, 2s have been offered 
as low as 77%c in some instances, but 80c is the usual price. 
This figure is so far below production costs that the packer who 
accepts it is losing money, according to their statements. The 
spot prices for No. 3s, which are really only nominal, are up as 
high as $1.40 for standards, but this doesn’t mean anything. 
The conditions under which business is done are so bad tnat 
the market doesn’t amount to any more than the seller can get. 
Holders are asking full outside prices, but they are getting 
them in few instances. No spot No. 10s are quoted. Stand- 
ards No. 3s are nominally quoted at $1.15 f. 0. b. factory, but 
this doesn’t mean actual sales. No. 2s are held at 80c and 
No. 10s are $4.00. For, California No. 2%s the situation is 
unchanged. The price asked is $1.35, and as this is only nomi- 
nal the outlook for actual trading is not promising. No. 10s 
are quiet at $5.25, but no sales are reported. Retailers are 
placing no orders which may have some influence upon the 
general situation. But the general condition is one of indif- 
ference. Only conservatism rules in the tomato market and 
no one can say when the situation will change. 

Corn—No change is reported in the situation. Buyers are 
indifferent and while they might possibly buy under the market 
they show little disposition to operate and are taking nothing 
at present. New York fancy is quoted at $1.40, but it must be 


‘$1.65 and Maine standards as high ag $1.35. 
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remembered that all figures are largely nominal. 
standards are held at $1.15. 


New York 
Maine fancy is quoted up to 
Western stand- 
ards are nominally firm at $1.25, but no movement is in prog- 
ress while Western fancy is quoted at $1.50 and Maryland 
Maine style is quoted at $1.10, with $1.05 possible in some in- 
stances. Movement is restricted to very small lots, and hold- 
ers show little indication of acceding to the wishes of buyers 
for lower prices, at least at the moment. 


Peas—tThe situation in peas remains the same. Buyers 
are indifferent, and while holders have some they would like to 
sell, the outlook is not essentially different from what it has 
been. Conditions are the same as they have been heretofore. 
Good grades are not over numerous and while buyers would 
take these goods if they could obtain them at concessions, 
holders are not disposed to give them these concessions. Move- 
ment is, therefore, rather light and few are making any im- 
portant purchases. For standard early Junes $1.15 is asked, 
while sifted are held at $1.30 and extra sifted at $1.90. No. 4 
state sweets are quoted at $1.80, and No, 6s at $1.60. The 
situation has not changed much in the primary markets during 
the week. Holders are selling nothing unless they can get rid 
of their lower grades, such as they have, at the same time, and 
buyers feel that they have sufficient lower grades now without 
loading up with others. Retailers show little interest in peas. 
They say their customers are taking about one can where they 
formerly took three. 


Fruits—Spot activity is limited mostly to filling orders for 
the cheaper goods which are now floating about the market. 
Trading in what they term the regular market is light, buyers 
seldom taking more than 10 to 25 cases, and more often the 
smaller than the larger number. Lots are arriving rather 
freely by both rail and water, but few are finding their way 
into the open market. 


Peaches—Holders are still insisting upon obtaining full 
prices for what they distribute and buyers are equally deter- 
mined to obtain their goods at reductions. The deadlock pre- 
vents sales of any importance and business is suffering in con- 
sequence. Prices are nominally unchanged, but it is under- 
stood that there are lots in the market which can be obtained 
under quotations in many instances. Buying is rather more 
free than it is in some varieties, however. 


Pineapples—Information from Hawaii is to the effect that 
4,000,000 cases of pineapples have already been shipped from 
there and the same information. goes on to say that at least 
2,000,000 cases remain to be shipped. The arrivals are going 
into channels where they were bought long ago and few of them 
find their way into the open market. Prices remain firm, on 
this the most wanted of all fruits, and sellers are not yet dis- 
posed to give reductions. 


Salmon—Some trading in cheap lots of spot salmon has 
been in progress this week. Some of the low-priced offerings 
which have been on the market a considerable time are re- 
ported sold. Pinks have been sold at $1.30 in some quantity, 
while sales as low as $1.25 have been made in some instances. 
The regular trade is holding firm at about $1.55. Sales such 
as these being in some degree forced, should not be accepted 
as making the market. One lot of red Alaska, 1919 pack, was 
offered at $3.40 for 1,000 cases. Buyers showed little interest 
in the proposition. Most holders are firmer, asking from $3.55 
a3.65 for reds. These holders are confident that the market wil! 
grow firm again as soon as the cheap lots are out of the way. 
Columbia River chinooks are in small supply and are firmly 
held by most holders. Medium reds are quiet. Chums show 
some weakness, but no new low prices are reported. Buyers 
refuse to take hold at any price and therefore the changes ar2 
few. The cheap offerings in the West seem to be about over. 
It is understood that holders have succeeded in acquiring suf- 
ficient financial backing to enable them to carry their stock. 
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Sardines—No change is reported in the market. Buyers 
are showing no interest and holders are not forcing trade. 
Buying continues in small volumes and though holders are 
firm in their views the situation is virtually unchanged... 

Oysters—Cove pack continue to move slowly, according to 
Southern packers and prices are a shade weaker. 


PICKED UP IN PASSING. 


Retailers profess to see little resumption of business in 
their department. They say that while some additional buying 
may be in progress the total is hardly sufficient to get excited 
about, and they are not permitting the conditions to disturb 
them a particle. Movement into consumption in a liberal way 
is absolutely essential to the success of any enterprise, and 
unless retailers have a good trade in canned foods they do 
little speculative buying. The persistent campaign for lower 
prices in the press is exerting more influence on consumers than 
seems probable, and the market is suffering somewhat from the 
effect of this. How long it will continue remains to be seen, 
but at present the situation is more or less complicated and 
difficult. 

All the truck drivers of the city are asking an increase of 
40 per cent in wages and an eight-hour day, beginning Novem- 
ber 1. While the definite answer to the demand has not been 
given, it is understood that it will be a straight refusal of the 
demands. Canned foods men and grocers feel that the present 
overhead has gone as far as it can in trucking, and they have 
no intention of paying the additional expense. The independent 
crganization which handled the situation during the longshore- 
men’s strike is ready to begin functioning if the drivers go out. 

According to the statement of experts, never in the history 
of the business have under-price sales been so numerous as they 
are now. Tomatoes, for example, are offered 20 per cent under 
production costs in the most efficiently managed establishments. 


This may or may not be the turning point-in the market, but those 
interested hope it is. They have watched it decline long enough. 
N. H. Dudley & Co. have furnished a Stutz car for R. P. 
Yerbe, of the canned foods force, to make his rounds in. Other 
salesmen are extending congratulations upon his good fortune. 


A number of the leaders in the trade are demanding in no 
uncertain terms the rumor mongers who seem to be working over- 
time lately. If the canned foods interests listened to these busy- 
bodies they would have reason to think that something very hor- 
rible was headed toward the trade. As a matter of fact, how- 
ever, much of this talk is merely talk, and need not be taken too 
seriously. Men who spread false information are doing their ut- 
most to bring about ruin in the trade, and usually they are injur- 
ing those who are helping him. Never before has the tomato 
market suffered such a continuous knocking as it has for the 
past few weeks, and it is fortunate that any range of prices has 
survived. 


J. A. Landsberger and Carl Lovegern, of the Hunt Brothers 
Canning Co., San Francisco, have been visiting the canned foods 
trade this week. 


Frank Surak, of the Waynesville Canning Co., Waynesville, 


Ohio, was a trade visitor this week, making his headquarters 
with Seggermann Brothers. “HUDSON.” 


To Save Money See the 


“Wanted & For Sale” Ads 


ature. 


E. W. 


American Factories: 


LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 


SPEED AND ECONOMY WITH “BLISS” 
NO. 1-K COMPOUND APPLYING 


Positively airtight joints are assured when 
the ‘“BLISS”’ No. 1-K Compound Applying 
Machine is used. Yet the rate of progress of 
the can through the can shop is not retarded 
in the least. 

The action of this machine is entirely auto- 
matic, it being only necessary to keep the 
cover magazine filled with covers. The mix- 
ture is kept stirred and at the proper temper- 


operating speed. 


Bliss 


Main Offices: BROOKLYN, N. Y., U. S. A. 
BROOKLYN, N. Y. and HASTINGS, MICH. 


SALES OFFICES 
CHICAGO, People’s Gas Bldg. DETROIT. Dime Bank Bidg. CLEVELAND, Union Bank Bldg. 
. Union Trust Bld BUFFALO, Marine Bank Bidg. a LOUIS, Boatmen’s Bank Bldg. 
1857 POREIGN SALES OFFICES and FACTORIES 1920 


MACHINE 


150 or more per minute is the average 


PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
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CHICAGO MARKET 


Market Shows Indications of Returning to Life—Retailers Not 
Readjusting Prices as Yet—Mail Order Houses May 
Compel Action—Tomatoes Show Some Requests. 

Corn Canners Reducing Prices—Pea Can- 
ners Look Confidently at the 

Future. 


Reported by Telegram 


General—The canned foods market in Chicago is “sitting 
up and taking nourishment.” It has been very ill and some 
of us had begun to fear that it was dead, but we have begun to 
observe signs of life. The great obstacle to a speedy resump- 
tion of business activity in the canned foods line has for sev- 
eral months been the unwillingness of retail grocers to accept 
their share of the losses in readjustment, and they have deter- 
minedly maintained their prices, which were based, of course, 
on higher costs than present replacement values, 


Their prices were too fixed upon a profit over the cost of 
the goods they have been receiving bought last spring at 
future delivery prices. Canners have been meeting the de- 
clines and accepting lower prices, generally at a 1oss, and 
wholesale grocers have been selling the‘r stocks at heavy losses, 
but retail grocers have been like Casabianca, standing unmoved 
upon the high price deck, when all but they had fled. 


After November ist, however, they will be forced to come 
down, as the big mail order houses are getting out millions of 
catalogues in the mail offering granulated sugar at 9 4-5 cents 
a pound, which is about 2 cents per pound less than wholesale 
costs in carload lots today. I saw one of the printer’s proofs 
of the catalogue today, and that price on sugar was quoted in 
large type on the first page of the grocery catalogue. I also 
observed that prices on food products of all kinds had been 
slashed heavily and that the canned foods prices were about 
at a parity with wholesale selling prices of today. These big 
mail order houses are, of course, losing money heavily on such 
prices, but they have got the money to lose. 


An officer of one of the large mail order houses told me 
that their prices had been so generously reduced on all goods 
during the past 60 days that they had entered rebate credits 
during that time to their customers amounting to five million 
dollars, in order to equalize their charges for goods with the 
day’s reduced quotations. 


This seems enormous, but is not inconsistent, as it is 15 
per cent on sales of thirty millions, and I understand that 
the house sold more than two hundrea-and forty million last 
year, or twenty million a month, 

I saw the figures showing that that amount of rebate 
credits had been made in all departments, however, and they 
handle everything from a can of soup to a portable house. 

The department stores will, of course, be compelled to 
follow this competition and the family grocer will follow the 
department store. I think this movement will have more effect 
on a renewal of distribution than the result of the presidential 
election. 

I am not exulting about because the retail gorcers are 
my friends, but I believe that the readjustment of prices had 
to come and I regretted to see the wholesale grocers and the 
canners burdened with all of it. Retailers have made fine 
profits for several years, and are in a position to stand their 


share of the changing price basis. 

The Western Canners—The big convention of this asso- 
ciation is going to be held at the Hotel Sherman, Chicago, No- 
vember 18 and 19, 1920, and is going to be a “wall spreader” 
for attendance. 
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Canned Tomatoes—<Actual transactions in carload lots 
have resumed, and twos, threes, tens, all sizes are in fair de- 


“mand. Prices from last week are unchanged and the situation 


about the same. Look out for a turn of the tide of prices. 


Canned Corn—I note a disposition on the part of the pack- 
ers of a fine quality of corn to reduce their prices to meet the 
prices made by cannersj of common standard quality, but no 
business seems to result. 


Canned Peas—Most of the off-standard and sub-standard 
peas which have been on the market for several weeks have 
been closed out, and many or most of the lots which have 
been stored at river stations or in poor winter storage have 
now been moved and the low prices which. prevailed are now 
being withdrawn. Pea canners generally have strong faith in 
the future of their market, and as most of them have plenty of 
money with which to carry their stocks they are inclined to 
“ease oars and float a while,” until the tide turns their way. 


John A. Hageman, secretary of the Wisconsin Pea Canners 
Association, has been spending a few days in Chicago looking 
after a collection or two, and visiting his mother, who lives 
here. He says he comes down cccasionally to see her and to 
get fed up on waffles, which she makes to perfection and feeds 
to him with pure maple syrup. He reports everything in 
readiness for the big convention of the Wisconsin Pea Canners 
Association, Milwaukee, November 8, 9, 10 and 11, and that the 
ccnvention of that association has become of such interest and 
renown that it causes the promoters of the convention of 
the big National Canners Association trouble to equal it. 

“WRANGLER.” 


ASSOCIATION MEETING DATES. 


The time is approaching when the State and local associa- 
tions of canners will hold their fall or annual meetings. Notice 
of these meetings will be given here, and we urge the secre- 
taries to send us announcement of such meetings promptly and 
as far ahead of the-meeting date as possible. 


November 4 and 5—Iowa-Nebraska Canners’ Association, Cedar 
Rapids, Iowa. 


November 9, 10, 11, 1920—-Wisconsin Pea Packers’ Associa- 
tion, at Hotel Wisconsin, Milwaukee. Annual meeting. 
In connection herewith the Vegetable and Fruit Packers’ 
Auxiliary of Wisconsin will meet at the same place on 
November 8th. 


November 16 to 17th—Indiana Canners at Indianapolis. An- 
nual meeting. Hotel to be named later. 


November—Western Canners at Chicago, date and hotel to be 
named later. 


Illinois Canners Association to meet at same time and 
place as Western. 


December 1—Maine Canners’ Association, place of meeting an- 
nounced later. 


December 1, 2 and 3—Minnesota Canners’ Association, approxi- 
mate dates, place of meeting announced later. 


December 2 and 38, 1920—Tri-State Canners, at Philadelphia, 
Hotel Adelphia. Annual meeting. 


December 6—Michigan Canners’ Association, place of meeting 
announced later. 


December 7 and 8—Ohio Canners’ Association, place of meet- 
ing announced later. 


December 8, 9, 1920—New York State Canners at Powers 
Hotel, Rochester. Annual meeting. 


January 12, 1921—Colorado Canners’ Association, Denver, Col. 


January 14, 1921—Utah Canners’ Association, place of meeting 
announced later. 


January 17 to 21, 1921—-National Convention, Canners Mach- 
inery and Supply Men, Brokers, Machinery Exhibit at At- 
lantic City. No hotel headquarters. Meetings will be held 
at all prominent hotels. 
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More and more shippers are discovering the 
secret of real shipping economy. 


Here’s the password—Embry—4—One Boxes. 


Brickbats, beans, bananas and baby carriages 
—practically everything that can be shipped at 
all can be shipped in Embry—4—One Boxes at 
a saving. 


“ARE YOU 
FULLY PROTECTED | 


against fire loss 


NOW 


that your stock of canned goods has 
reached its highest point in value? 


You can well afford to keep fully covered, 
when you can obtain your protection 


AT ACTUAL COST 


through 
Canners Exchange Subscribers 
at 
Warner Inter-Insurance Bureau 
Write 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue 
CHICAGO, ILLINOIS 
Officially endorsed by National Canners’ Association 


SERVICE 


Embry—4—One Boxes are built in accordance 
with the patented wirebound principle. Tough, 
steel wire carries the peak of the load. 


The boxes are therefore lighter in weight, 
stronger in construction, easier to pack, easier 
to close, easier to handle and practically pilfer- 
proof. 


Result: Saving of time, labor, money, goods, 
freight and customers. 


Write for further information today. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-C South 20th Street Louisville, Ky. 


SEEDS 


When you think of seeds of any 
kind think of Landreths’. Before 
buying from anyone else, let us 
quote you. We are growers of all 
varieties of Seeds, used by canners. 


We are the oldest Seed House in 
America, this being our 136th 
year in the business. 


D. Landreth Seed Company 
Bristol, Pennsylvania 


BUSINESS ESTABLISHED 1784 


ha 
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CALIFORNIA MARKET 


Trading in Fruits Very Light—Shading of Prices Found to 
Have No Influence on the Buying—Figuring Up the 
Packs—All Will Be Lighter—Tomato Can- 
ning Continues—Coast Notes. 

Reported by Telegraph. 

San Francisco, October 29, 1920. 

The Market—Trading in California canned fruits and vege- 
tables is extremely light, in fact, some brokers declare that 
there is no business at all and that a real sale would be such 
an unusual event that some sort of a celebration would un- 
doubtedly be staged on California street, where the trade con- 
gregates. When the slump set in efforts were made to stimu- 
late business by shading prices, but it was soon discovered that 
did not result in any increased movement of goods and they 
have since been abandoned. No activity of note is now ex- 
pected until the stocks of retailers are reduced and must be 
replenished and even then buying is expected to be in small 
quantities. No one in the trade, from grocer to packer, wishes 
to carry over a can of this season’s pack, it being realized by 
all that a new standard of value must be established next year. 

Statistics Being Completed—Now that the fruit packing 
season has been brought to an end, active work has been com- 
menced on the compilation of the pack, and this will probably 
be available earlier than usual. Figures have been secured by 
Secretary Preston McKinney, of the Canners’ League of Cali- 
fornia, on the California cherry pack, but some of the smaller 
packers in Oregon and Washington have failed to send in their 
reports and the announcement of the pack figures is being held 
up as aresult. The California fruit pack will be easier to esti- 
mate this year, since. it is lighter than last season and fewer 
plants operated. Some.of the large packers have their data 
completed and are now announcing their delivery percentages 
for the season. As a rule full deliveries are being made, the 
only items on which there is a shortage being a few where cans’ 
were not available during the packing season. Most canners 
kept track of the can situation and refused to take orders for 
goods they knew they could not pack, with the result that de- 
liveries will be more complete than in many years past. 

'Tomatoes—The packing of tomatoes is still under way on 
a limited scale and is confined largely to firms having contracts 
with growers. Practically all of these contracts expire on No- 
vember 1, and it is not likely that any effort will be made to 
continue operations after that date. The recent rains caused 
some loss to the crop, but have been followed by bright 
weather, and the stock now being brought to canneries is of 
splendid quality. Prices remain unchanged, No. 2% stand- 


ards being offered by some interests at $1.00, with others hold- 
ing out for more. 


Salmon—Practically all of the vessels of the Alaska Pack- 
ers’ Association have returned to San Francisco, and the distri- 
bution of the salmon pack is now under way. The Star of 
Scotland reached this port recently with more than 85,000 
cases. aboard, the largest cargo brought down this season. 
Most of the other vessels brought in cargoes of about 25,000 
cases, or less than half the amounts usually brought down. 
For several years the vessels of the fleet have been used in 
eff-shore service following the salmon-packing season, but 
there is now no scarcity of ocean tonnage, and the fleet will 
probably be laid up in Oakland Creek until next spring. 


Coast Notes—Transportation companies belonging to the 
Pacific Freight Traffic Bureau have petitioned for a reclassi- 
fication of canned foods. If this is granted increased transpor- 
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tation charges will be effective. To offset this unfavorable 
news canners have been adv'sed by steamship operators that the 
carload minimum rates between San Francisco, New York and 
Boston have been reduced by about thirty per cent, enabling 
the wholesale trade to order in smaller quantities than for- 
merly to secure the benefits of reduced carload rates. 


M. B. Hooper, of the Manteca Canning Company, Manteca, 
Cal., recently visited the Santa Clara Valley and made pur- 
chases of 1,000 tons of tomatoes for the manufacture of puree, 
for which this concern has received large orders. 


That Japanese are making preparations to engage in the 
canning business on a large scale in California is indicated by 
the fact that during the past week three concerns have been 
incorporated at San Jose, Cal., each with a full complement of 
Japanese directors. These are the Santa Clara Produce Can- 
ning Company, capital stock $200,000; the California Commer- 
cial Corporation, with a capital stock of $10,000, and the 
United States Commercial Corporation, with a capital stock of 
$10,000. Methods are being found to circumvent the laws of 
California in regard to the ownership of land and the Japanese 


question has become one of first importance on the Pacific 
Coast. 


The Broh-Atkind Brokerage Co., of San Francisco, has 
furchased an inteerst in the canning plant of Passarino Bros. 
at Healdsburg, Cal., and has been appointed selling agent for a 
period of five years. The nucleus of the canning plant was a 
winery which has been remodeled and equipped with the latest 
machinery. It was not considered advisable to operate this 
year, but it is planned to begin next season with asparagus and 
then handle berries and fruits. The Passarino Bros. Canning 
Company has been incorporated with a capital stock of $100,- 
000 by Santos S. Passarino, Lucia M. Rosasco, Peter A. Pas- 
sarino, Joseph S. Passarino and Sidney S. Atkind. 

The plant of the Sunical Packing Company at Oroville, 
Cal., has been leased to the Wyandotte Olive Growers’ Associa- 
tion and will be operated under the direction of Emil Ludwig. 


The Roscoe Haegelin Pickle and Jam Co. has 
awarded a contract for the erection of a preserve and jam 
factory at Santa Rosa, Cal. 


Jacob Gorfinkel, trustee, is offering for sale to the highest 
bidder the completely equipped cannery of Omer F, Darling & 
Co., 327 Bay street, San Francisco, Cal. 

During the recent visit of Dr. Harvey Wiley to San Fran- 
cisco he examined many canneries and made a careful inspec- 
tion of the methods employed. He was entertained at lunch- 
eon at the Commercial Club by the executive committee of the 
Canners’ League of California, and made a trip through the 
Santa Clara Valley, the garden spot of California, in company 
with Preston McKinney, secretary of the league. The canners 
of that district tendered him a dinner at the Hotel St. James, 
at which George N. Herbert, of the Herbert Packing Company, 
Inc., presided. The visitor was introduced to the Santa Clara 


County. canners by Elmer E. Chase, president of the Canners’ 
Leageu of California, who is a personal friend of Dr. Wiley. 
During his stay in San Francisco Dr, Wiley also made a careful 
investigation of the California ripe olive situation. 


Klute & Co., San Francisco, have been appointed California 


agents for the K. Hovden Company, packers of California sar- 
dines and tuna. 


The semi-annual convention of the California Wholesale 
Grocers Association will be held this week at Santa Barbara. 
The wholesalers meet every six months, alternating between 
Santa Barbara and Del Monte. : 

Fred W. Wilson, a prominent fruit grower and canner of 
Winters, Cal., passed away suddenly at that place on October 
16. He was sixty-three years of age and a native of Michigan. 

“BERKELEY.” 
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DECORATED CANS 


Canners doing an Export Business have found it 
especially desirable to use Containers with their name 
and Brand Lithographed on the Metal,—in place of paper 
labels. Attractive containers of a similar style for 
Domestic Distribution tend also to increased sales—par- 
ticularly is this true of canned foods prepared for an 
exclusive Trade.— 


Morever—the additional expense involved is not 
as great as generally supposed. 


’ Write us for particulars 


Southern Can Company 
Baltimore, Md. 


The Cameron No. 
DOUBLE SEAMER 


Attaches Covers to Filled Cans 
of the Sanitary Type 


This simple, clean-cut mach- 
ine relieves you of the burden 
of mechanical upkeep. 


It is the last word in double 
seaming. 


Every machine for can making 


CAMERON CAN MACHINERY CO. 


Successors to TORRIS WOLD & CO. 
No change of ownership, personnel or location 


CHICAGO, U. S. A. 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon. Paris, France.” 
WM. COOPER PENN &CO. 25, Victoria St., London, England.” “D.M. KABLE, Post Office Building Hongkong, China” 
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THE MANUFACTURE OF PEANUT BUTTER 
H. C. Thompson 


’ Formerly Horticulturist, Horticultural and Pomological 
Investigations. 


U. S. Department of Agriculture Department Circular 128, 


Development of the Peanut-Butter Industry—The commer- 
cial production of peanut butter has in recent years developed 
to large proportions. One manufacturer alone produced about 
6,000,000 pounds in 1919. There are dozens of large factories and 
hundreds of smaller ones. All told, peanut butter is probably 
the most important peanut product manufactured in the United 
States. The peanuts used in making this butter in 1919 probably 
totaled six or eight million bushels, being at least five times the 
quantity used for this purpose in 1907. 

Food Value of Peanut Butter—Peanut butter is a whole- 
some and highly nutritious food, having a much greater food value 
than round steak. Jaffa, in Farmers’ Bulletin 332, entitled “Nuts 
and Their Uses as Food,” gives the following analyses of peanut 
butter and round steak: Peanut butter—Water, 2.1 per cent; pro- 
tein, 29.3 per cent; fat, 46.5 per cent; carbohydrates, 17.1 per cent; 
ash, 5 per cent; fuel value, 2,825 calories per pound. Round steak 
—wWater, 65.5 per cent; protein, 19.8 per cent; fat, 13.6 per cent; 


carbohydrates, none; ash, 1.1 per cent; fuel value, 950 calories 
per pound. 


These figures show that peanut butter contains one and a 
half times as much protein, more than three times as much fat, 
nearly five times as much ash, and three times as much fuel value 
as round steak. In addition to this, peanut butter contains 17.1 
per cent of carbohydrates, while steak contains none. Pound for 
pound, peanut butter has a much greater food value than round 
steak, though it sells for a lower price. 

Commercial Manufacture of Peanut Butter—In the manu- 


facture of peanut butter only the best materials should be used. . 


High-grade butter cannot be made from inferior nuts. On the 
other hand, the best stock will not make good butter unless all 
the work of converting it into a high-grade product is carried on 
in the proper way and under sanitary conditions. 

The Stock—Most peanut-butter manufacturers secure 


their peanuts from the cleaning and shelling factories, where they 


have already undergone the cleaning, shelling and grading proc- 
esses. This is generally considered the better method, although 
a few factories prefer to secure farmers’ stock peanuts and do 
their own cleaning and shelling. Where the manufacturer secures 
the uncleaned unshelled peanuts, he should do the cleaning and 


shelling in a separate building, to prevent the dirt incident to . 


the cleaning from getting into the butter. 

The varieties of peanuts most commonly used in the manu- 
facture of peanut butter are the Virginia Bunch, Virginia Runner 
and Spanish. Some factories use the Virginia varieties alone, 
while others use a mixture of Virginia Runner or Virginia Bunch 
and Spanish. It is thought by some that the Virginia varieties 
do not contain enough oil, while the Spanish peanuts contain too 
much. For this reason a mixture of the two types is used. 

As the peanuts come from the farms they are mixed with 
considerable dirt and trash, which must be removed before they 
are ready for the market. After cleaning, the shelling stock of 
the large-podded varieties of the Virginia type is separated from 
that to be sold in the shell. Peanuts of this type always include 
a small percentage of pods that have been damaged or discolored 
in the field. These, together with the pods that become broken 
in handling, are used for shelling. Of the Spanish and Valencia 
varieties the greater portion is shelled, since these varieties are 
not popular 4s roasted peanuts. 

The Valencia peanut makes butter of excellent quality, but 
as this variety is grown on a very small scale, its use is neces- 
sarily limited. The reason the Valencia is not cultivated to any 


great extent is that it is difficult to harvest ‘because the nuts 
pull off in digging. 


~ 
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. Three grades of shelled peanuts are usually produced in the 
shelling factory, these being known as Nos. 1, 2 and 3. The No.1 
consists of the perfect, unbroken kernels; the No. 2 of split and 
broken kernels, and the No. 3 of the finely broken kernels and 
the small shriveled peas known as “pegs.” Only the No. 1 and 
No. 2 grades of shelled peanuts should be used in the manufac- 
ture of peanut butter. The third grade makes an inferior prod- 
uct, which is unfit for human consumption. 

Factory and Equipment—In selecting a location for a 
peanut-butter factory the transportation facilities, labor supply, 
and proximity to the raw material and to consuming centers 
should be considered. The factory building should be located 
near a railroad line, so that a spur track or siding can be used 
for loading and unloading materials and supplies without having 
to haul them on wagon’ or trucks. The labor supply requires 
special attention, as women are used more than men in a peanut- 
butter factory, and unless there is work in the community for 
their husbands and fathers, it is difficult to secure sufficient help. 

It is not necessary that the factory be located in a peanut- 
growing region, although such a location has some advantages. 
It is probably more important to be near the principal consuming 
centers, which are nearer the sources of supply of equipment, fuel 
and accessories, such as bottles and jars. A factory located near 
a large consuming center has a longer haul for the raw product, 
but a shorter haul for a large part of the finished article than 
the factory in the peanut-producing region. However, it would 
be economy for the consumers in the peanut-growing sections 
to be able to get their supply without having to pay transporta- 
tion charges for long hauls to and from the factory. In other 
words, sufficient peanut butter should be made in the producing 


_ regions to supply the consumers in those regions. 


The model peanut-butter factory consists of a four or five 
story building equipped and arranged for convenience and economy 
in handling the materials. The building should be light and 
airy and especially designed for good sanitation. Some small 
factories have all the equipment on one floor, but this necessitates 
considerable trucking back and forth, as a gravity system cannot 
be used in delivering the goods from one machine to another. 

The equipment of a peanut-butter factory consists of roasters, 
blanchers, picking tables, grinders, bottle-filling, capping and label- 
ing macltingss, and the’ necessary boilers to run the Machinery, 


. together with elevator, chutes, and suitable facilities for storing. 


packing and- shipping the raw material and the finished product. 

Probably the ideal arrangement in a four-story building is to 
have the roasting machinery and the stock of raw peanuts on the 
top floor; the blanching machinery and picking tables on the third 
floor; the grinders, bottling machines and capping machines on 
the second floor, and the storage, packing and shipping depart- 
ments on the first floor. In this arrangement the materials come 
from the top floor to the bottom floor by gravity, with the mini- 
mum of hand work required in carrying them from one machine 
to the other. 

As most peanut-butter manufacturers secure shelled goods from 
cleaning and shelling factories, the cleaning and shelling scmeel 
will not be discussed here. 

Roasting—In the manufacture of peanut butter from 
shelled nuts, the roasting is the first operation, and in an ideal 
factory this is done on the top floor. The roasting machinery is 
made especially for the purpose, but is similar to that used in 
coffee roasting. In some factories the peanuts are elevated to 
a hopper over the roaster and are fed by gravity through a chute 
into the end of the roasting drum. 

After the roasting is completed the peanuts are dumped from 
the drum into a hopper with perforated bottom and sides. This 
hopper is built on a truck which can be moved up to the roaster 
to receive the nuts and then moved back for the cooling. The 
cooling is accomplished by drawing currents of air through the 


peanuts and through the side or bottom of the hopper bal means 
of a suction fan. 
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Max Ams Double Seamers 


The Machines Used 
in Making Possible 


“The Miracle on Your Table” 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City 


Chicago Office Special Agents 
CHARLES M. AMS, President The Premier Machinery Co. 
20 E. Jackson Boulevard 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure Combined 
Deliveries Capacity 
to Customers 


Over 


FOUR FOUR HUNDRED 
SEPARATE MILLION CANS 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 
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In some factories natural gas is used for fuel, while in others 
artificial gas, coal or coke is employed. The temperature is more 


easily controlled where gas is used. The length of time required . 


for roasting peanuts varies with the temperature and the class 
of goods ysed. When the peanuts are fresh, early in the season, it 
requires a longer time for the roasting process than when the 
peanuts have become thoroughly dried. 


The temperature should not be high enough to scorch the 
peanuts. About 320° F. is considered right for shelled nuts, and 
at this temperature it requires 40 minutes to an hour to roast 
a batch. However, the state of roasting must be determined by 
the judgment and experience of the operator. Ap a rule, peanuts 
for butter are not subjected to as heavy a roast as is required 
for salted peanuts or peanuts roasted in the shell. If the roasting 
process is carried too far the butter has a dark brown color and 
a burned taste. Peanuts that have had a mild roast are consid- 
ered more palatable and more wholesome than those that have 
been overroasted. On the other hand, underroasted nuts make 
a butter lacking flavor and color, which does not keep as well 
as that made from peanuts that have been properly roasted. 


Blanching—After the peanuts have been roasted and 
cooled they are ready to be blanched. In modern factories they 
are dumped from the cooling hoppers into chutes, from which 
they are fed into the blanching machines. 

The blanching consists of removing the red skins, or seed 
coats, and is accomplished by machines made especially for this 
purpose. These machines have brushes which revolve against a 
corrugated plate. The blanching splits most of the peas into 
halves and loosens many of the germs, or “hearts.” After passing 
between the corrguated plate and the brushes, the meats pass 
over a screen and in front of a fan. The fan blows out the skins 
and some of the fine particles of meal, while the germs fall 
through the holes in the wire screen. 


In order to get a high-grade butter it is neceysary to remove 
the skins and a large portion of the germs. The skins show in 
the butter as red specks and give it a slightly bitter taste. The 
germs cause the butter to turn rancid sooner than when they are 
not present. The germs and red skins are sold as feed or to 
oil mills, which press out the oil and dispose of the resulting cake 
or meal for stock feed. 


Hand Picking—No matter how carefully the cleaning and 
grading are done in the cleaning and shelling factory, some hand 
picking is necessary in the peanut-butter factory. The blanched 
meats usually pass from the blanching machines to the picking 
tables, alongside of which are seated women who pick out any 
unblanched or discolored nuts and any foreign matter present. 
In one factory the blanched meats pass over a screen at the end 
of the picking table in order to sift out any germs that have been 
loosened after the material has left the blanching machine. After 
passing over these screns he meats move along on wide canvas 
belts. As thy pass along women pick out the material which 
would lower the quality of the butter or detract from its appear- 
ance. These women are sometimes paid on the basis of the num- 
ber of pounds of material picked out. 


From the picking tables the meats fall into chutes, which 
carry them to hoppers over the grinding machinery. 

In some factories a mechanical stoner is used to remove small 
pebbles or pieces of stone which were not removed in the sorting 
process in the cleaning factory and also escaped the hand pickers. 
The stoner works upon a gravity basis. The peanuts, being lighter 
than the stones, are drawn upward by a suction blast and the 
- stones drop into a receptacle provided. The removal of the stonés 
is very important, as they injure the grinding machines and 
lewer the quality of butter. Consumers naturally object to 
peanut butter that is gritty. 

Blending—When two grades or kinds of peanuts are used 
in making butter they are usually blended as they are fed into 
the hopper above the grinder. In one factory the blending is done 
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in the stoner, two streams being fed side by side and blended by 
an air blast. ; 

While some factories use Only one variety, others usé a mix- 
ture of Virginia and Spanish peanuts. One factory uses three 
parts Spanish to one of Virginia, while others use different pro- 
portions of these two types. The uniformity of the product where 
two varieties are used depends upon the completeness of the blend. 

Virginia peanuts when used alone make a product lacking in 
smoothness unless very finely ground, but by the addition of Span- 
ish stock the consistency is materially improved. The Spanish 
variety used alone makes a very smooth product, but is rather 
too oily. A better grade of peanut butter will be produced by 
the proper blending of the Spanish or other variety containing a 
high percentage of oil with another variety having a lower oil 
content. : 

Grinding—Commercial manufacture of peanut butter re- 
quires the use of special machinery for grinding the nuts. The 
butter should be brought to a fine granular form rather than a 
pasty consistency. When ground too fine the. butter sticks to 
the roof of the mouth, and when too coarse it has a gritty feel, 
which is objectionable. The aim in grinding peanut butter should 
be to break the oil cells apart rather than crush them. Worn or 
smooth grinding plates when run closely together do not give good 
results, because the rubbing of the butter between them makes 
a pasty product which allows the oil to settle out. 

The grinding process produces considerable heat by the rub- 
bing together of the plates, great care is necessary to prevent 
heating the butter. Some grinders have the working parts sur- 
rounded by a water jacket, and by circulating water through this 
jacket the temperature can be controlled. 

Large peanut-butter factories use large grinders run by a 
30-horsepower motor that will grind as much as 20 pounds of 
meats per minute. The small factories use machines, but of less 
capacity. While the small machines do not have so great a ten- 
dency to become overheated, care must be taken to run them at a 
moderate speed or to allow them to cool occasionally. 


Before the peanut meats are ground a small quantity of high- 
grade dairy salt is usually added. The proportion of sale varies 
from 1% to 3 per cent by weight. Sometimes the salt is mixed 
with the peanuts before they reach the hopper of the grinder, but 
some grinding machines are fitted with a small auxiliary hopper, 
from which the salt is fed into the machine with the peanuts by 
means of a worm or screw. It is very important to have the salt 
uniformly distributed through the butter. 


Some manufacturers put their product on the market with- 
out salt or with only a small amount, as many persons prefer it 
with little or no (salt. 

Bottling and Packing—Peanut butter is put on the market 
in glass bottles, glass jars, tin cans, pails, tubs and barrels. Most 
of the retail trade is supplied with butter in bottles or in small 
glass jars. 

The bottles or other containers are often filled directly from 
the jspout of the grinder, but sometimes from a separate filling 
machine. When the butter is transferred from the grinder to a 
filling machine this should be accomplished by means of a closed 
conveyor rather than in open tubs or pails. When tubs or pails 
are used they should be kept covered, so as to keep out particles 
of dust and dirt that may be in the air. Another method is to 
have the grinding machines upon a raised platform, discharging 
directly into the filling machine. The only advantage in using a 
filling machine is to get the butter more thoroughly mixed, but 
that is not necessary with up-to-date grinders, especially when 
these are equipped with the auxiliary hopper for the salt. In 
filling either from the grinder or from the filling machine the 
container should be filled directly from the spout. The bottles and 
glass jars usually are filled from the bottom, the operator holding 
the container against the spout with ‘sufficient pressure to pre: 
vent the formation of air bubbles. ' 


“We. exe! 
_ of Artigtic erit for Comm ial Value. 


Our Labels 
esiSns are the Highest Standard 


Stecher Lithographic ©. 
Rochester NvY. 
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TROYER-FOX NON-SPILL CLOSING 
MACHINE, 7 Cans per minute 


250 CANNERIES NOW USE TROYER-FOX CLOSING MACHINES 
HERE’S WHY 
Stopping Waste 


Due to spill, jammed cans and seam"leaks. 


Stay in adjustment. Run all day with no stops for oiling. Sturdy 
dependability. 
They keep going. 


Here are some of the representative users: 


McNeill & Libby Hunt Bros. _H. G. Prince & Co. 
Geo. Herbert Packing Co.. Shepparton Preserving’ Co. 
Stanmore Co. Seattle Can Co. lexander Molasses Co. 

’ American Packing Co. M. J. Brandenstein & Co. wo 
Bristol Bay Packing Co. Carlisle Packing Co. Geo. T. Myers’& Co. 
Northwestern Fisheries Co. 


Let us book your order now for next season’s re- 
quirements. 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Can Making 
and Canners’ Machinery 


MAIN OFFICE 
601 Myrtle Street, Seattle, Wash. 


BRANCH OFFICE 
302 Santa Marina Bldg., San Francisco, Calif. 
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The containers when filled should be sealed in order to pre- 
vent the butter from spoiling or getting dirty. In some factories 

where glass jars are used the sealing is done in a vacuum cham- 
‘ber. The lids are put on and the jars are placed on trays which 
are pushed into the chamber, where the air is drawn out. 


It should be borne in mind that rubber packing or rubber 
rings will not be satisfactory, as the oil in peanut butter will 
dissolve the rubber. Either paper cr some compound which is not 
attacked by the oil should be used for sealing the jars. 

When pails or tubs are used for packing peanut butter they 
are provided with wood or metal covers held in place with wire. 
striys of metal, or nails, no attempt being made to make them 
air-tight. Large containers are not satisfactory for peanut butter 
except for hotels, restaurants, or other establishments using large 
quantities of the product. For the individual consumer or for the 
small family small containers are more satisfactory, because the 
butter can be used before it deteriorates. The principal objection 


to the sale of bulk peanut butter is the fact that the containers 


are frequently left uncovered in the stores and the contents ex-° 


posed to dust, dirt and insects. Unless the butter is sold within 
a short time it may become rancid when exposed to the air. 


Where peanut butter is put in bottles or glass jars these are 
usually packed in wooden boxes or pasteboard cartons holding one, 
two or three dozen. The jars used should be clear and white, 
as glass of a greenish tint will give the best peanut butter an 
inferior appearance. 


Dealers handling peanut butter in bulk should bear in mind 
that the oil has a tendency to rise to the top. In order to have 
a uniform prcduct it is desirable to stir the butter frequently 
with a wooden paddle. Consumers often complain that oil rises 
to the top of peanut butter in glass jars. When this happens it 

‘is only necessary to mix the oil thoroughly with the remainder 
of the contents by stirring with a ‘spoon or knife. 


President 


THE CANNING TRADE. 


ATLANTIC CANS 


ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 

handle. 
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IMPROVED STEEL PROCESS KETTLE 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. MV 


CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. + New York MADE 
Jos. R. Martin & Co. : : Montreal BY 
Walter G. Clark, Inc. - - - St. Louis 


San Francisco 
Portland 


THE J. M. PAVER COMPANY 


130 N. WELLS STREET ZASTROW 
CHICAGO ILLINOIS 3 MACHINE CO. 
INC. 


A Canned Foods Brokerage Organization—a 1404-1410 

interests of their Principals. GEO.W. ZASTROW 


WHO CAN SAY AS TO WHEN MATERIAL ORDERS 


sos WILL BE FILLED 


It may surprise you to know that we are just get- 


GREEN PEA MACHINERY ting delivery of some material contracts placed in 
STRING BEAN MACHINERY 
CHERRY PITTERS 1919 to use in 1920 machines. 


pias ay ve We had to go in the open market to supply our- 
VEGETABLE WASHERS : selves and were restricted on output as a result. 


TOMATO SCALDERS 


History may repeat in 1921, but if your order is placed and the machine on 
the road, you will not have to worry. 


We again urge you to settle it now. 


HUNTLEY MFG. CO. 


A. K. ROBINS & CO. 
Baltimore, Md. 


inn P. O. Drawer 25 SILVER CREEK, N. Y. BROWN, BOGGS CO., Ld. 


ton, Ont. 


— 
‘ 
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DOINGS OF THE NATIONAL CANNERS ASSOCIATION. 


Notice Regarding Proper Labelling—Attention is called to 
what might be an innocent violation of the regulations of the 
Bureau of Chemistry pertaining to mis-branding. 

Regulation 18-A reads as follows: “The name of the manu- 
facturer or producer, or the place where manufactured. except 
in case of mixtures and compounds having a distinctive name, 
need not be given upon the label, but if given must be the true 
name and the true place. The words ‘packed for ——,’ ‘distrib- 
uted by ——,’ or some equiyalent phrase, shall be added to the 
jabel in case the name which appears upon the label is not that 
of the actual manufacturer or producer, or the name of the place 
not the actual place of manufacture or production.” 

It will be noted that on all distributor’s labels the words 
‘packed for,” “distributed by,” or some equivalent phrase must 
be used. If some such expression is not used, it is held that the 
name appearing on the label is represented as the manufacturer 
of the product, and hence that the product is misbranded. A 
canner who buys a product from another canner and places his 
label on it is, in effect, the distributor. His label cannot be used 
legally on such a product if it bears his name unaccompanied 
by some such expression as given above. 

The same applies te the use of jobbers’ labels, which must 


show plainly the words “packed for,” “distributed by” or “dis- 
tributor.” 


Research Laboratory Co-operating With Canners—Dr. G. 
S. Bohart, of the Research Laboratory, is spending this week in 
Biloxi, Miss., co-operating with shrimp packers in studying the 
fill of canned shrimp and its influence on the cut-out weight, 
appearance and keeping qualities of the product under commer- 
cial conditions of packing and shipment. 

The Research Laboratory is extending its study of heat pene- 
tration to a number of types of food that have not yet been 
studied, and also to additional forms of retorts and methods 
of retort management. Mr. C. O. Ball, of the laboratory, is now 
in Illinois studying the distribution of heat in a large horizontal 
retort and the efficiency of the distribution of steam in the same. 

The Research Laboratory is making an extensive study of 
the acidity of canned food and of the influence of this acidity on 
processing. This includes a study of the influence of processing 
on the acidity of food. It is well known that the heating of food 
increases its acidity, but the extent of this increase and the 
influence of acidity on the temperature necessary for sterilization 
have not been studied before. 

Canned Food Succors Men in Submarine Disaster—Not 
long ago the country was thrilled by the news of the S-5 dis- 
aster. Thirty-six men were imprisoned in one of our navy sub- 
marines, in darkness awaiting death. It was a matter of almost 
two days before they could be rescued---their rescue being re- 
garded as almost miraculous. It is interesting to learn that 
crowded in the stern of the boat, with no means of preparing 
warm food, and fighting for their lives, the men drank the juice 
of canned peas and beans until they were too weak to open 


cans. They tried to eat other food, but the oil and water had 
ruined it. 


For years, canned tomatoes, fresh from the can without 
cooking,. have been used on the plains and in the waste places 
as both food and drink—places where the water supply was un- 
certain both in quality and quantity. Other incidents could 
be cited telling where canned foods had met a very great need. 
In the case mentioned above canned peas and beans were the 
means of saving life. All of which should create a wholesome 
respect for canned foods. 


Problems of Production Discussed—During the early part 


of October, Mr. C. G. Woodbury, head of the Raw Products Re- 
search Bureau, of the National Canners’ Association, had an 
interesting series of conferences with leaders in various lines of 
scientific work at the College of Agriculture, Cornell University, 
and with Dr. G. N. Hoffer, of the Indiana Experiment Station 


HE CANNING TRADE. 


and the U. S. Department of Agriculture. A number of sub- 
jects of interest in connection with production problems were 


-touched upon. 


Mr. Woodbury reported studies undertaken last year by Dr. 
Kirby, of the Department of Plant Pathology, show the prevalence 
of disease in New York State sweet corn seed. Provided the work 
ean be financed, the Department would be willing to extend the 
sweet corn phase of the New York State corn disease investiga- 
tions, and, in co-operation with New York State canners, arrange 
next year for demonstration plots, using seed selected from can- 
ners’ own stocks, both home-grown and purchased from outside 
the State. This work should point the way in New York State 
as it has elsewhere, to material improvement in the quality of 


seed, the vigor of germination under unfavorable field conditions, 
to improved stands, and increased yields. 


The Cornell Vegetable Gardening Department has under way 
interesting and important field experiments in the Silver Creek 


territory on fertilizer treatments for tomatoes, and on methods 
of growing and handling plants. 


Preliminary work done this year indicated rather uniform 
and striking profits from inoculation of seed peas. Cultures were 
furnished by the Cornell Experiment Station. Dr. Chandler is 
canvassing this subject with the various investigators interested, 
with a view to determining what additional work is necessary to 
develop the information needed on soils and localities where inocu- 
lation may be‘profitable or unprofitable, and on methods of treat- 
ment of large quantities of seed. A further conference will be 


held on this question about the time of the New York State can- 
ners’ meeting either at Ithaca or Rochester. 


THE DEGRAFF FOOD COMPANY ORGANIZES. 


' The DeGraff Canning Co., DeGraff, Ohio, has reorganized 
under the name of the DeGraff Food Co., with the stockholders 
of the DeGraff Canning Co. as the stockholders of the new 
DeGraff Food Co. The organization was completed Monday, Octo- 
ber 25th, and the officers of the DeGraff Food Co. are the same 
as the officers of the DeGraff Canning Co. Willis L. Crites is 
President and Manager; Ernest C. Thatcher, Secretary-Treasurer ; 
B. W. Pool, Vice-President. These officers, together with E. 8. 
Burke, constitute the Executive Committee of the new organiza- 
tion. The other directors are G. E. Lockhart, R. G. Kumler, 
James Cretcher and Roy T. Smith, all of DeGraff, Ohio. 

The DeGraff Food Co. is chartered under the laws of the 
State of Ohio, with an authorized capital of $500,000. The busi- 
ness of the DeGraff Canning Co. will be continued under the 
new organization, with addition of farm operations; seed and 
other departments as the developments of the business may jus- 
tify. Willis L. Crites, the manager, through his activities as a 
member of the Executive Committee of, the National Canners’ 
Association and serving as Chairman of the Committee on Raw 
Products, has become widely known as ‘a progressive in the raw 
products end of the canning industry. The new company will 
take over farm land and operate it for canning and seed crops. 
For the present the DeGraff Food Co. will be the largest pro- 
ducers of the New Annual White Sweet Clover, recently intro- 
duced to agriculture. It is thought that this new clover will do 
more for the improvement of American agriculture than any 
other plant recently discovered or introduced. 

An important feature of the recent developments of the 
DeGraff Canning Co. has been the agricultural experimental de- 
partment. It is understood that this company has done more 
constructive work along this line than any other canning com- 
pany. Mr. Carl Kurtzweil, plant breeder in the United States 
Department of Agriculture, comes to the new company about the 
first of the year, and will be a valuable addition to this depart- 
ment. Mr. Kurtzweil has taken his Masters Degree in Plant 
Breeding under Dr. Hayes, of the University of Minnesota, one 
of the best-known plant breeders in the country. Mr. Kurtzweil 
has already accomplished very definite results and is fully quali- 
fied for this work with the DeGraff Food Co, Other additions 
will be made to the new organization as their business justifies. 
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If You’re Interested in Those Who Work for You , 
You Must be Interested in These Advertisements 


Jam, preserves, jelly, etc., are filled more cleanly and 
accurately than ever before. 


We and every manufacturer of relative lines have a 
message for you each week in these ads.—a report of 
what has been accomplished to save time, labor and 
money for you. 


Don’t Miss Them 


These ads. bring before you the latest developments 
in the work of our engineers, inventors, technical men. 
It takes but a minute to learn about machines that save 
hours every day. 


This machine, for instance, took two years and a lot 
of money to develop, but machines of this kind are 
saving owners a million and a half a year. 


We make complete packaging equipments for manu- 
facturers of jelly, preserves, jam, salad dressing, mustard, 
cider, vinegar, ete. 


The Karl Kiefer Machine Co. 


Cincinnati, O. 


"BALTIMORE- NEW 
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Baltimore Office & Works ~Cross,Covington & Sander Sts. 
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CONTROL OF CORN ROTS BY SEED SELECTION 


By James R. Holbert, Pathologist, Office of Cereal 
Investigation Bureau of Plant Industry, 
- U.S. Dept. of Agriculture, 


Investigations conducted in Illinois during the past 
fifteen years have shown that corn is affected by several 
10t diseases of the root, stalk and ear. These rots have 
been found to be one of the chief causes of thin stands ; of 
large numbers of weak and stunted plants; of stalks that 
are leaning, down, and broken; of barrenness and nub- 
hins; of chaffy, immature ears; and of reduced yields. 

Those in close touch with the situation feel that these 
rots are cutting the yields of the corn in the state fully 
filteen per cent; and careful observations convince us 


that these diseases are increasing throughout the corn 
belt. 
Control. 


The best method that has been developed to date*tor 
the control of these rots is the selection of disease-free 
seed ears. This selection is no single operation that can 
be completed within a few days; it is the result of care- 
fully following out several steps at the proper time. The 
first step that is necessary to secure the best results in 
controlling these corn troubles is to select mature ears 
in the field from healthy stalks growing in disease-free 
-hills. 

Select Best Normally Matured Ears From 
Normal Stalks. 

Fully matured ears, with sound shanks, from upright, 
sturdy stalks have shown, on the average, greater vigor 
and considerably more resistance to these diseases than 
similar appearing ears from stalk either slightly or badly 
diseased. Moreover, ears from leaning and broken stalks, 
and ears with slightly rotted shanks from erect stalks, are 
likely to be diseased. Wilted and prematurely dead stalks 
commonly bear diseased ears. Such stalks are frequently 
mistaken for early maturing stalks by those not suspect- 
ing their diseased condition. 

Many apparently desirable seed ears droop because 
of weak, rotten, or broken shanks. Often such ears are 
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diseased. Ears from stalks and shanks showing these 


symptoms have given greatly reduced Ge? when planted 


in experimental plots. 
Ears from apparently healthy stalks in a hill where 


other stalks are diseased should be avoided for seed pur- 
poses. 


As susceptibility to one disease often means suscep- 
tibility to other diseases, it is well to avoid ears from 
smutted or badly rusted stalks. Furthermore, ears from 
stalks with either badly rolled and crinkled, spotted, or 
discolored leaves ,or plants with many fired leaves also 
yield less and should not be selected for seed. It is best 
to take only matured ears of medium size, from upright, 
sturdy plants whose stalks and portions of the leaves are 
still green, and whose ears are supported at a convenient 
height on strong, sound shanks, 

Field selection of seed ears should be made before 
the first killing frost. This makes it possible to distin- 
guish ears that have matured normally from those that 
have ripened prematurely on account of disease. 


Quantity of Seed Ears to Select. 

In order to have enough seed ears from which to get 
the very best seed, it is advisable to gather about five 
times as many as will be required for next. year’s plant- 
ing. This will allow for shrinkage, discarded ears, butt 
and tip shelling, grading, etc. 

Curing and Storage. 

The seed ears, after being selected in the field, should 
be so handled and stored that they will dry uniformly and 
thoroughly. If the moisture content of the ears remains 
high, harmful organisms may grow into the ears and in- 
fect them. Because of this, it is of utmost importance 
that the ears be kept in a dry, well-ventilated place. 

For further information regarding the storage of 
seed corn, the reader is referred to Farmers’ Bulletins 
1175 and 1176 of the U.S, Department of Agriculture, and 
te Circular 225 of the Illinois Agricultural Experiment 
Station. 


NOTE.—It is planned to issue later a circular telling how 
to further control the rots of corn by identifying and eliminat- 
ing diseased cars at the time of making the germination test. 
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Good Books for your Office: 


1—A Complete Course in Canning—$5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry—$1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 


The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 


Baltimore, Md. 
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The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. ) 

MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


we) The 20th Century Centrifugal 


TOMATOES 


PULPER 


We sold a bunch of them 
at the Convention 


DID YOU GET YOURS? 


IT_FINISHES 


ree THE 20th CENTURY MACHINERY CO. 


BEAN SAUCE 
FRUIT BUTTERS MILWAUKEE, U. S. A. 


PUMPKINS 
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MAINE MARKET 


Weather Turning Cold—Apple Pack Nearly Over—Most Future 


Corn Has Been Shipped—Clams Strong—Pack 
of Sardines Very Small. 


After almost six weeks of wonderful weather, it is now 
a little colder and some rain has fallen. During the past 
month many tourists have returned to Maine, and all local 
people who have near-by summer homes are just now coming 
in to the city for the winter, 

Local business continues pretty good, rather better than 
in some larger towns. Retail clothing dealers report that cus- 
tomers are wearing the stocks out “‘looking,’”’ but are not buying 
very muchi at present. Even mark-downs are not attractive. 
Dealers in foodstuffs report that their business continues very 
good indeed, and is only limited by the low stocks of their 
jobbers. ‘‘War baby” appetites will be the last things to be 
sacrificed to economy. 

Maine Apple—During the past month of excellent weather 
the apple pack has been rushed along, until it is now nearly 
over. At one or two factories the last shipment has gone out. 
Others will work into November. The crop this year is a bit 
spotted, one or two localities reporting about the normal 
amount of apples, while others not many miles away are find- 
ing that the estimates are way beyond the actual crop. Four 
dollars and a half is the general price today on good Maine 
apple, though no recent offerings or sales have been heard of. 

Maine Corn—Practically all contracts have now been 
shipped and much of the goods already paid for. What sur- 
plus there may be today in first hands is resting there quietly, 
as packers realize that not even cut prices will induce busi- 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


ness under present conditions, There are no prices quoted, and 
no sales made. 

Clams-—This article remains strong in price, the local 
packers now asking $1.40 for 5-oz. and $2.00 for 8-0z. While 
not much spot business is being done, this is laid to the gen- 
eral inertia of the market rather than to prices, and any pos- 
sible surplus will be packed freely and held for future call. A 


severe break in the weather will curtail the already small pack 
for this fall season, 


Sardines—With the pack completed and a very small out- 
put for the past year, prices remain low and the demand abso- 
lutely lacking at present. During the past month there have 
been some goods offered, and no doubt sold, at very low prices 
indeed. Today there are none of these quotations heard; 
$4.25 to $4.50 ig quoted from some packers. The sardine men 
will have to join the League of Watchful Waiters, and wait 
for a sign of life from the market before trying to do any busi- 
ness. The rest of the canned foods men are already enrolled. 

MAINE. 


A CORRECTION. 


In our issue of October 18th, under The California Market, 
we said: 


“The Berger, Brown and Fleming Co., known as 
the Berger, Carter Co., has made a definite announce- 
ment of its intention to remove its canning ma- 
chinery plant from Haywood to San Jose, Cal.” 


We now learn that the Berger, Fleming & Brown Co. is an 
entirely new organization, which is taking over the B. & C. 
Machinery Co. at Hayward and transferring that plant to San 
Jose. The Berger & Carter Co., has no connection whatever 
with the new organization. 


LABELS AND CARTONS 


Cuicaco, ILL. 


DETROIT, MICH. 


Omana, NEB. 
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Over Two Thousand © “It Sticks for Keeps” Established 1879 


Chisholm- Scott 


Adex Manufacturing 


-Viners 
Company 
and Five Hundred 
White Style Feeders 
in use in the United States ADHESIVE GUMS, 
GLUE AND PASTE 


For informatior, write the 


CHISHOLM-SCOTT CO. 604-606 W. Pratt Street 


71 East State Street COLUMBUS, OHIO BALTIMORE <3 MARYLAND 


CALDWELL GEARS 


All the teeth are molded from a single tooth pattern 
the spacing being done by accurate machinery, the 
gear being as nearly perfect as a cast tooth gear can 
be made. SPUR, BEVEL, MITER and WORM 
GEARS. We also make CUT TOOTH gears. 


CHAIN BELTING 
SPROCKET WHEELS, PULLEYS, SHAFTING, 
BEARINGS, CLUTCHES. 


A complete line of ELEVATING, CONVEYING and 
Power Transmitting Machinery. 


H. W. CALDWELL & SON CO. 


17th STREET AND WESTERN AVENUE, CHICAGO 
50 CHURCH STREET, NEW YORK 
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CANNING ITEM NEWS AND NOTES. 


Merrill, Wis.—The Lincoln Canning Company has received 
a carload of early Alaska peas for seed purposes. A second 
carload has been ordered and will contain 1,000 bushels of 
Advancers, a second early variety, much sweeter than the Early 
Alaskas. 

H, B. Rabbitt, manager of the company, said today that 
while land has been very dry for fall plowing, more plowing 
has been done than is imagined as the weather has permitted 
the work to progress without rains to interfere. 


Black River Falls, Wis.—The Augusta Canning Co. fin- 
ished their pack for the season which has been most successful, 
even beyond the fondest hopes of the promoters. During the 
season 72,500 cases of peas have been packed and 7,000 cases 
of corn. 

Hartford, Mich.—The Carpp Canning Co., whose factory 
at Hartford was closed by the State food and drug commission- 
er will replace the building with a modern factory. 


Central Square, N. Y.—The Windholz canning factory at 
Parish has closed for the season. 12,525 cases of beans, 9,218 
cases of peas and 6,000 cases of corn were canned. 


Sandusky, Ohio—The Sweet Valley Products Co., it was 
anounced Monday, will engage in the canning and preserving 
of fruits, in addition to its extensive production of fruit juices 
and non-alcoholic drinks. 

A. M. Eadie, of Penn Yan, N. Y., who organized Eadie’s 
Preserving Corporation, has severed his connection with that 
company and has become associated with the Sweet Valley Co., 
taking over the production end of the preserving business. 


Dubuque, Ia.—The canning factory at Dyersville has com- 
pleted its full pack off.corn. Over 60,000 cases of the product 
were canned. The run this fall was a very good one and is con- 
siderably over that of last year. It is estimated ‘that 5,000 
more cases were put out this year than of last year’s record. 


Work has been started now on labelling the cans for the 
market. 


New London, Wis.—The Hamilton and Sons Canning fac- 
tory is a very busy place this time of the year. Sauer kraut 
is the principal commodity being canned and they are putting 
up over 24,000 cans daily. The 48 employes are busy as bees 
in a hive preparing, packing, boxing and shipping of various 
prepared vegetables. A visitor at the factory will note that 


new devices and improved methods are in use throughout the 
plant. 


Indianapolis, Ind.—W. D. Huffman Company, Incorpor- 
ated, Indianapolis, capital $150,000, $75,000 preferred; to 
manufacture peanut butter, preserves, etc.; directors, W. D. 
Huffman, G. A, Knapp, F. G. Werner, Earl Bever, H. A. Pease, 
Margaret O’Donnell, Laura B. Huffman. 


Gettysburg, Pa.—All of the apple packing and canning 
houses of Adams county are working full time to handle the 
immense crop being gathered. 


Evansville, Ind.—Jacob R. Lang was recently appointed 
receiver for the Pocket Canning Company by Judge Gould. He 
furnished bond of $10,000. Suit was brought by John and 
Paul Horton who claimed an unpaid account of $122. 


Cumberland, Md.—The H. J. Heinz Co., of Pittsburgh, Pa., 
will erect a huge preserving and packing plant at Town Creek, 
Md., near Green Ridge, on the Western Maryland Railway, 
“it was announced recently. Work will begin this coming spring. 

Five hundred thousand dollars will be expended in a 
model plant, with the most modern methods for the manufac- 
ture of jellies, preserves, sweet cider and apple vinegar. Em- 
ployment will be given to a large number of men and women. 


Adell, Wis.— John Howers, of Sheboygan Falls, was award- 
ed the contract to enlarge the factory building of the Adell 
Canning Co... It will be made a three-story structure and its 
dimensions will be 60x80 feet. The upper floor will be used 
almost exclusively for the storage of cans while the second 
floor which will be well lighted and ventilated will be used by 
the women for picking peas. Work on the structure will com- 


mence on November ist and it is expected the building will be 
enclosed before Thanksgiving Day. 


Sr ATEMENT OF THE OWNERSHIP, MANAGEMENT. 
CULATION, ETC., REQUIRED BY THE ACT OF 
CONGRESS OF AUGUST 24, 1912, 


Of The Canning Trade, published weekly, at Baltimore, Md., 
for October 1, 1920. 


State of Maryland, City of Baltimore, ss. 


Before me, a Notary Public, in and for the State and City 
aforesaid, personally appeared Arthur I. Judge, who, having 
been duly sworn according to law, deposes and says that he is 
the Owner of The Canning Trade, and that the following is, to 
the best of his knowledge and belief, a true statement of the 
ownership, management (and if a daily paper, the circulation) , 
etc., of the aforesaid publication for the date shown in the 
above caption, required by the Act of August 24, 1912, em- 
bodied in section 443, Postal Laws and Regulations, printed 
on the reverse of this form, to wit: 


1. That the names and addresses of the publisher, editor 
and business managers are: 


Name of— Postoffice address— 


Publisher—Arthur I. Judge, State Bank of Md., Baltimore. 
Editor—Same. 


Managing Editor—Same. 


Business Manager—Same. 


2. That the owners are: (Give names and addresses of 
individual owners, or, if a corporation, give its name and the 
names and addresses of stockholders owning or holding 1 per 
cent or more of the total amount of. stock.) 


Arthur I. Judge, pe Bank of Md. Bldg., Baltimore. 


3. That the known bondholders, mortgazees, and other 
security holders owning or holding 1 per cent or more of total 
amount of bonds, mortgages, or other securities are: (if there 
are none, so state.) 


There are none. 


4. That the two paragraphs next above, giving the names 
of the owners, stockholders, and security holders, if any, con- 
tain not only the list of stockholders and security holders as 
they appear upon the books of the company, but also, in cases 
where the stockholder or security holder appears upon ‘he 
books of the company as trustee or in any other fiduciary re- 
lation, the name of the person or corporation for whom such 
trustee is acting, is given; also that the said two paragraphs 
contain statements embracing affiant’s full knowledge and pbe- 
lief as to the circumstances and conditions under which stock- 
holders and security holders who do not appear ‘upon the 
books of the company as trustee, hold stock and securities in 
a capacity other than that of a bona fide owner; and this 
affiant has no reason to believe that any other person, associa- 
tion, or corporation has any interest direct or indirect in tne 
said stocks, bonds, or other securities than as so stated by him. 


5. That the average number of copies of each issue of 
this publication sold or distributed through the mails or other- 
wise, to paid subscribers during the six months preceding the 
date shown above is ...... eaten 


(This information is required from daily pubtications only.) 


ARTHUR I. JUDGE. 


Sworn to and subscribed before me‘this 6th day of October, 
1920. 


(Seal) W. H. B. EVANS, 


Notary Public. 
(My commission expires May Ist, 1921.) 
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Pulp Machines and Pulp Finishing 


Pulp and Catsup Makers 


We also manufacture a general line of canning machinery, such 

as pea graders, cranes, pineapple graters, pod pea hullers, paring 
- machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company | 
Wells and Patapsco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 
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INDIANA MARKET 


The Rains Have Come and Were Much Wanted—Canners and 
Growers Pleased With the Tomato Crop—Good Sugar 
Beet Crop—Tomato Seed Selection by the Indiana 
Association—Strawberries in the Fall— 

The Making of Sorghum or Molasses. 


Evansville, Ind., Oct. 28, 1920. 
Rains Are Beneficial—Rains fell in Southern Indiana and 
Western and Northern Kentucky, Sunday, Monday and Tues- 
day of this week, which, farmers say, will be greatly beneficial 
to crops. The Indian summer weather is now believed to be 
at an end. Ideal weather has prevailed in this section for the 


past four or five weeks. It; is now about time for the rainy 
season, and this week or next will probably see the last of 
this year’s tomato crop, which was the largest in many years. 
Canneries have had a mighty fine season and are satisfied with 
the large volume of business that they have done. Farmers, 


too, are pleased at the prices paid for their tomatoes this year, 
and indications are that the tri-state farmers will go into the 
tomato cultivation business on a larger scale than ever next 
season. Farmers find that the raising of tomatoes is much 
more profitable than the cultivation of wheat. They say that 


with wheat now a little over $2.00 a bushel and with chances 
of the price getting even lower, that they are not encouraged 
to raise wheat at these prices. They say that unless they get 
$3.00 a bushel for wheat they cannot realize much of a profit. 


Denies the Reported Sale—A report was in circulation 
here several days during the past week to the effect that the 
W. H. Dyer canning factory of this city, one of the largest in 
Southern Indiana, had been taken over by the H. J. Heinz 
Company, pickle manufacturers of Pittsburgh, Pa. “The re- 
port is absolutely without foundation,” said Mr. Dyer. “The 
grape vines are always starting such tales about our plant, and 
there is nothing to them.” 

Sugar Beet Crop Good—A fairly good sugar beet crop is 
being harvested in Blackford county, Ind. The price, how- 
ever, is dropping now, due to the decline in the sugar market. 
The sugar beets raised in Blackford county are being shipped 
to the plant of the Holland-St. Louis Sugar Company at De- 
eatur, Ind. 


Apple Crop One of the Best—The apple crop this year in 
Putnam county, Ind., is one of the best in many years, accord- 
ing to reports from Greencastle, Ind. Many apples have been 
shipped outside the county and many canneries are putting up 
the fruit. 

Tomato Seed Selected—About 1,600 pounds of tomato 
seed have been selected by the Indiana Canners’ Association 
from products brought to the factory at Campbellsburg, Ind., 
this season. The seed graded the highest in the State from the 


crop of tomatoes raised this season. The three tomato crops 
in Washington county, Ind., which represent the highest value 
to the acre were grown by George McCoy, W. H. Batt and J. C. 
Brown. The crop sold by McCoy averaged $143 an acre, while 
the crops sold by Batt and Brown averaged $108 and $104 an 
acre. This demonstrates that there is a fine profit in the rais- 
ing of tomatoes, as many of the farmers in Southern Indiana 
are realizing from year to year. 


Strawberries Are Ripe—The warm weather of the past 
month in Southern Indiana has brought out many vegetables 
and has caused some fruit to come out of its natural season. 
George Voiles, a gardener in Decatur, Ind., has a strawberry 
patch that is now bearing, and the berries were large and of 
an unusual size. 


He took some of the berries to Greensburg, 


Ind., and marketed them. The ideal weather of the past sey- 
eral weeks has been favorable to sweet corn, and it is said that 
the crop is now made in all parts of the State, and that a frost 
would not seriously damage the grain. This has been a good 
corn year in Indiana and canneries that make a practice of put- 
ting up corn, report large packs this fall. 


Plant to Be Busy—lIt is expected that the Shaver cannery 
at Chrisney, Ind., will finish the season within the next few 
days. The company has had a busy season and the farmers 
who were under contract to raise tomatoes for the cannery are 


well pleased with the result, and it is expected they will plant a 
larger acreage in tomatoes next summer. Some of the can- 
neries in Southern Indiana have started canning pumpkin and 
will be kept busy during the next few days. Farmers in this 


part of the State up until a few years ago fed their pumpkin 
to the hogs. They, now realize a nice profit in selling their 
pumpkins to the canneries. Prices paid for pumpkin this year 
are said to be quite satisfactory to the farmers. 


Now a Candidate—Ezra Lyon, who for many years owned 
and managed the plant of the Indiana Canning Company in 
Evansville, which plant was absorbed by the Dyer Company 
several years ago, is a candidate for county commissioner on 
the Democratic ticket in Vanderburg county this year. Mr. 
Lyon has served several years as member of the Evansville 
city council and he aiso served one term in the Indiana state 
Legislature. 


Canned Tomatoes—The demand for canned tomatoes is 
fair and the prices are holding steady. 


Canned Corn—tThere has been little change in the market 
since last report. Wholesalers predict a good demand durin? 
the coming winter. 


Canned Peas—The demand for canned peas is as strong if 
not stronger than this time last year. 


Canned Fruit—It is predicted that sales of canned fruits 
during the coming year will be large. 


Sorghum Season Is On—The sorghum season in Indiana 
is now at its height. Practically all of the factories have been 
operating at full capacity and a great deal of the sorghum this 
year is being put up in small pails, where formerly it was 
stored in barrels. Many of the plants are being operated day 


and night and will continue to do so for another two or three 
weeks. Farmers have found that the sorghum patch has cut 
their expenses considerably, and also when sugar was retailing 
for 30 and 35 cents a pound last summer they believed there 
would be a scarcity of this staple, and, as a result, some planted 
twice and some three times as much sugar cane as usual. 


Hundreds of thousands of gallons of sorghum have been 
made in the State this fall, more than was ever manufactured 
in the history of, the State. This syrup was commonly used 
for sweetening in the early days, when sugar was regarded as 
a luxury, and all kinds of good things were made by using it. 
It is said that the modern housewife is not so familiar with its 


use and possibilities, but she will have many opportunities to 
experiment with it during the coming winter. Only a few 
Hoosier farmers are engaged in raising cane for sorghum from 
a commercial point of view. They use it almost exclusively 
for their own households and should they have a few gallons 
left, they may put it on the market. 


Many factories in Indiana are now turning out from 400 
to 1,000 gallons of sorghum a day of twenty-four hours. At 
some of these mills as many as fifty wagons, loaded with cane, 
stand in line and await their turn. When the farmer takes 
all of his molasses the factory charges him 50 cents a gallon 
for making it. When he has the work done on shares the 


juice from the cane is squeezed out through a grinder and 
tested with a hydrometer, and he is usually allowed two-fifths 
of the total amount of sorghum his cane makes, 


As a rule, 
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H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


CANTON BOX COMPANY The Baltimore Box and Shook Company 
2501 to 2515 Boston St. Baltimore, Md. —— MANUFACTURER—— 
PACKING BOXES | Canned Goods Cases 
ap 901 S. CAROLINE STREET BALTIMORE, MD. 


THE RITTLER BOX CO. Mos 


613 to 621 S. CAROLINE STREET, BALTIMORE, MD. Cc. L. JONES & CO. 
CASES FOR CANNERS BROKERS 
CANNED FOODS AID PRESERVERS SUPPLIES 


MADE-UP OR IN SHOOKS (We can serve a few more desireable accounts) 


Ne GAMSE BUILDING 
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LITHOGRAPHED 
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a ton of cane will make twelve gallons of sorghum and from 
100 to 200 gallons of sirup can be made from an acre of cane, 
the average yield of cane an acre being from nine to eighteen 
tons. 

The grinder in the average sorghum faetory in Indiana 
will squeeze the juice out of from six to ten tons of cane 
an hour. 
inte an evaporator, where the proper amount of glucose 1s 
added to keep it from granulating, and it is then boiled orf. 
If the way is clear ard the factory is not rushed with work, a 
farmer can take a load of cane to almost any sorghum mill in 
Indiana and be on his way home within an hour with his mo- 
lasses. 


“I have observed this year more than ever before that, as 


a rule, farmers plant twice as much cane as they need, largely 
on account of a lack of knowledge,” said R. Warren Pickett, of 
Brown County, one of Indiana’s largest manufacturers of sor- 
ghum. ‘Cane will do better if there is only one stalk every 
six inches. It may be drilled with a corn planter, but should 
be thinned out when it is about knee high. In my judgment, 
about the first of June is the best time for planting. 


“Most farmers still adhere to the old custom of stripping 
their cane. I see no neecssity for this. While it may mould 
quicker if the blades are left on, yet if it is started through 
the factory ina reasonable length of time after it is cut, there 
is no difference in the molasses, according to tests which I have 


KRAUT CUTTERS 
The Only Machines That Turn Out That Long, Fine Cut Kraut 


John E. Smith’s Sons Co. 
50 Broadway 7 Buffalo, N. Y. 


It 


Made = Goodell Co. 
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The juice is drawn off into a large storage vat, then 


BONANZA 


91 Main St. 


made, between the cane which has been stripped and that 
-which hag not been stripped, and the farmer who does not 
strip his cane saves himself a large-amount of work. 


“T would suggest to the farmers of Indiana that, in my 
judgment it would be a good plan to cut the cane and let it 
remain in the shock, like corn, or on the ground for a few 
days .before they bring it to the mill.” 


While the capacity of every sorghum mill in Indiana is 
overtaxed at the present time, the owners and maangers do 
not feel disposed to consider plans to enlarge their plants 
because they believe this to be an exceptional season, owing to 
recent sugar prices, and that there will be a great deal less 
sorghum made iw Indiana next year. — ie 
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“Wanted & For Sale” Ads. 


THE STICKNEY FILLER FOR COND. MILK 


Immediate Delivery 
NEARLY 300 IN USE—OVER 60 IN ONE CONCERN 


HENRY R. STICKNBY 
51 CROSS STREET PORTLAND, MAINE 


Apple Parer 
Saves Money 
Antrim, N. H. 


BALTIMORE 


A. K. ROB 


(ROBERT A. SINDALL) 


3 Car Capacity 


STEAM BOX 


For Oysters Sweet Potatoes, Etc. 


Can ship same day order is received 
Write for special price. 
INS & CO. 
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Solicit Your Business for 


PACKER’S CANS 
SANITARY (Open Top) and CAP HOLE 


Both Styles the Very Best Obtainable 


FIVE-GALLON SQUARE PULP CANS 
SYRUP CANS and PAILS 


Friction Top—Record 


WAX TOP and FRICTION TOP OYSTER CANS 


UNEXCELLED MANUFACTURING AND SHIPPING FACILITIES 


Quauity QUALITY 
ESTABLISHED 1864 
Finer 
quauiry W. W. BOYER & CO., Inc. quauiry 
BALTIMORE, MD. 
First EDMUND C. WHITE, President Finer 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JuDez, . Manager and Editor 
Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. © 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THE TrabDE Co. 
Address all communications to THr TrapDe Co., Baltimore, Md. 


Packers are invited tha requested to use the columns of THE 
Canning Trape for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGH, Bditor. 


Entered at Postofice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, NOVEMBER 1, 1920 


EDITORIAL JOTTINGS 


Ohio—the Mother of Presidents—of the coming president 
of the United States and of the present president of the Na- 
tional Canners’ Association. We learn that the mud-slinging 
political campaign in that famous State is as disgraceful as it 
is reprehensible, a spectacle for all thinking men. Why can’t 
politics learn from business, and note in what high regard ‘‘our” 
president, Mr. Walter J. Sears, is held by all men who know 
him, and how all pay tribute to him for his real worth. 


This style of political campaign—slander and abuse—has 
become so prevalent and universal that no man with self- 
respect will permit his name to be offered for public office, as 
to do so merely means the vilification of himself and his whole 
family. It is a disgusting phase of our democracy, but the 
natural result of leaving this important matter in the hands of 
men who make a business of politics. Just one more reason 


why the business man must get more into politics, ana use his 
influence to put politics upon a high business level. 


Here the whole world of business stands aside while these 
politicians wrangle, throw mud, distort truths into hedious lies 
and so befuddle the main questions in an election as to make 
the real seeker after information disgusted in his attempts to 
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inform himself. If one reads an avowedly Republican daily 
paper he finds such a mass of evidently partisan views and de- 


_ liberate distortions of the truths, such self-apparent lies as to 


make him throw the paper down in disgust; and if he turn 
to an avowedly Democratic paper he finds the same condition, 
with the lies turned in the reverse. And if he then goes toa 
self-styled independent paper he finds that it is biased beyond 
all question, one way or the other, Why can’t we have a fair 
and impartial consideration of the great questions at stake; 
considered thoroughly and entirely upon their merits as they 
affect or are likely to affect the interests of the country? 
Why? Because we will never have such while politicians ply 
their trade. If business ever gets into the saddle we may 
expect such, but not until then. 


Mr. W. B. Timms says that he does not regard the political 
situation as having any effect upon the canned foods situation, 
and he is a man of such wide experience and extensive connec- 
tion that he should know. But it cannot be denied that in a 
presidential election year all business is-affected; hampered, 
caused to hesitate and generally harmed, and with this inter- 
ruption to all business, canned foods share their part. What 
Mr. Timms meant, we believe, was that the ending of the 
political wrangle this week, which ever way the tide turns, 
eanned foods will not be released from their troubles, as the 
trouble igs deeper than that.. : 


One, if not the greatest, source of trouble is the numerous 
rejections of futures by the buyers. Almost any canner you 
meet will tell you that he has been the victim of such rejection 
and it comes as a sad commentary upon the righteous indigna- 
tion of the buyers, last fall and during the turmoil of war 
times, at the failure of canners to deliver in full upon con- 
tracts; when crop failures made the resources of the pro rata 
contract an absolute necessity. Investigation showed that no 
reputable canners welched on their contracts during those times 
and charity impels us to hope that no reputable buyers are 
now welching on their contracts. But the number of rejec- 
tions is so great as to cause doubts in the minds of many. If 
we were of such a mean disposition we might be tempted to 
inquire of that dauty assailant of the pro rata contract—Mr. 
McLaurin—what about it now, that the shoe is on the other 
feot? 


So bad has this condition become that the Canned Goods 
Exchange, the Tri-State Association and now the National Can- 
ners’ Association have had to take special measures against it. 
There must be much fire where there is so much smoke, and 
we think the jobbers will have an immense amount of ‘‘explain- 
ing” to do if they hope to square themselves and regain the 
pristine splender of the white robes of purity they assumed dur- 
ing the past few years. Causes, we are well aware, exist—the 
heavy financial losses from the declines in sugar, rice, etc., that 
they have not, nor can they secure, the money to take up their 
future obligations, etc., and though these are undoubtedly very 
geod excuses, they are merely excuses. A new phase of this 
has come to us recently, wherein one canner, with the right 
kind of backbone, insisted upon the buyers living up to the 
letter of the contracts; had his contracts and the goods ac- 
cepted, but is now waiting and realizes that he is very likely to 
wait, for a long, long while for paymens. In other words, the 
buyers took the goods with the determination that the seller 
could wait for his money—an unwilling acceptance in very bad 
grace, 


é 


It is a bad situation, any way you look at it. We have 
long bemoaned the fact that the canners, as a whole, have 
never had sufficient backbone to insist upon the fulfillment of 
their contracts with the buyers. Even those who boasted that 
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Thoroughly Revised and Up-to-date 


PRICE $5.00 WITH THE ORDER 
OR AT ALL SUPPLYZHOUSES 


Factory Operations and Process Times 


THE ONLY BOOK NOW USED 


Learn How to Pack New Goods 


Published by 
THE CANNING TRADE 
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Not Mere Claims, but 
Positive 


Pulping Facts 


HE record of accomplishment made by the Indiana Pulper in can- 
ning plants all over the country, conclusively proves its reliabiliy 
and s y performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says “The Indianais paramount to any pulper we have 
ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
makes for both ease in operation and ease in cleaning.” 


“Another man says of 


THE INDIANA PULPER 


“We can get a greater amount of pulp and a finer product. The pulper 
is us good as the first day we it. We will put in another Indiana 
next year.” The president. of another big canning concern writes: 
“The three Indiana Pulpers have given us the very best service of any 
pulper we ever used. We did not lose a minute during the tomato season 
on account of the machines refusing to work.” 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


This is a conservative estimate. One concern making a ten-hour 
test, pulped 32 tons of tomatoes per hour. This wasall that could be fed, 
put was not enough to determine its capacity. Another concern on test, 
obtained 20 to 25 gallons more raw pulp per ton of tomatoes than heever 
gen — any other pulper and claims to have used every make on 

e market. 


THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it isthe ideal equipment 
for both pulper and finisher. Used in this way. the one machine dces 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bacteria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufacture. 


WRITE TODAY ABOUT AN INDIANA for next season. 


Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Feed 
Water Heaters, Steam Traps. Gasoline Fire Pots, Brass Handy Gate 
Valves and enameled Lined Pipe. A request will secure complete infor 
mation on your needs. 


F. H. LANGSENKAMP 


INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
$. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 
Baltimore, Md. San Jose, California 
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they sold and delivered only 100 per cent contracts, when it 
came time for delivery, and the market had gone off, permitted 
their good buyers to scale down these contracts—the 100 per 
cent working, apparently, only in one direction—upon the can- 
ner after the market has advanced. But it is pointed out in 
this case that if the canners—and the many others holding 
similar contracts with these wholesalers—go into court, if 
necessary, to insist upon the fulfillment of them, the result will 
be bankruptcy for many of the wholesalers. Then the canner 
will have his goods and his money tied up with all the uncer- 
tainties of the law to depend upon. Undoubtedly it would be 
much better if the canners could get an acceptance from the 
buyers, the goods to be taken in later at the future prices, for 
this would relieve the buyers from pressure, practically remove 
the goods from the market and help along the rehabilitation 
of the business for both buyer and seller. These acceptances 
when made in due form are negotiable and the reputable vuyer 
not now in position to take up his just contracts, could hardly 
object to executing such a document. 


Canners of the Eastern Shore, otherwise known as the 
Peninsula, will find much of interest in the meeting of the 
Maryland Agricultural Society at Salisbury, Md., on November 
9th to 11th. Here the farmers will discuss marketing prob- 
lems, and among other things the question as to the advisability 
of the State or County Federations actually buying and selling 
the outputs of their members, The growers are feeling ‘‘tender” 
on the question of canners’ crop, as all know, but we note that 
Mr. J. E. Patten is president of the Maryland Tomato Growers’ 
Association, and our readers will recall, with interest, that Mr. 
Fatten spoke before the Tri-State meeting in Wilmington last 
week, as a canner, as well as grower, and there confessed that 
he had found that the cost of canning tomatoes was as the can- 
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ners had always claimed, and that, moreover, the canners really 
had troubles of their own. He should be a big card for the 
industry in these meetings, but the canners should be there, and 


we believe we can bespeak them a real welcome. 
dates—November 9th to 11th, at Salisbury, Md. 


Note the 


HOW TO PRESERVE FRESH GRAPES—A FONTAINEBLEU 
METHOD. 


The preservation of fresh grapes is a trade for which Fon- 
tainebleu is famous, and the method is a process peculiar to the 
fruit gardeners of that section of France. 


Each cluster of luscious ripe grapes is carefully chosen. Every 
grape must be perfect. The cluster is thoroughly washed, then 
sealed in a jar of sterilized water in which a small piece of soft 
coal has been placed. The jars are kept away from the light 
in pitch-black cellars, and the grapes remain in perfect condition 
for months. When served in February and March they are as 
sweet and fresh as the day they were bottled. 


What the coal has to do with the preservation of the grapes 
no horticulturist of Fontainebleu is able to explain satisfactorily. 
It is a quaint cufstom handed down from father to son, which 
the fruit growers adhere to religiously, asking no questions. They 
believe that the presence of the coal, in some mysterious way, 
stops fermentation. 


The Junior Red Cross of America has established a horti- 
cultural school for French war orphans in Fontainebleu, the cen-— 
ter of hot-house fruit cultivation in France. Expert horticultur- 
ists from the Fontaineblep fruit farms will assist in the instruc- 
tion of the orphans, and ten boys a year will be graduated. One 
of the things which the horticultural students in the Junior Red 
Cross will learn will be how to preserve the perfect bunches of 
fresh grapes. 


PEAS 


DELIVERED IN FULL 


Our customers have received FULL DELIVERY on ALL their Pea contracts placed with 


us this season. 


Many of them are writing us that our choice Wisconsin grown Alaska and 
Sweets have yielded a larger and better pack than any stocks they have ever grown before. 


One 


large Eastern Canner has written us that the farmers in his locality will not plant any Peas but 
Leonard’s Wisconsin stock—they turned out so much better this year. 


Be fair to your growers this spring. 
grown Seed Peas to grow for you. 


Give them Leonard’s carefully rogued Wisconsin 


We have a limited surplus of some varieties—write us for prices and samples and when 
you are ready—place your growing contracts with us. 


LEONARD SEED COMPANY 


Chicago, IIl. 
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As Brokers View the Market 


Baltimore, October 30, 1920. 

For the tomato canner there is no balm in Gilead, not at 
present anyway. Although there was more buying of them 
this week than in the week before, and the shipments were 
more widely distributed, the market prices declined further and 
the point of resistance was lowered another peg. The argu- 
ments about high factory costs, and the statistics concerning 
the production this season, are impressive, it is true, but ready 
money, or rather the lack of it, governs the situation, and until 
that bugaboo disappears the long overdue rally in the market 
prices may not occur. To the packer who is losing money on 
every sale of his goods there is no comfort in the thought that 
the greater the decline the bigger the advance will be, when 
it comes, as he is more than likely to be then in a sold-out con- 
dition, or his tomatoes will be in the hands of pawnbrokers at 
such rate per cent to eat him up, figuratively speaking. Today 
$1.00 worth in tomatoes at factory cost, will yield in the mar- 
ket about 80 cents in cash, and the immediate future promises 
no relief to the luckless canner. The jobber who is in position 
to buy tomatoes and hold them until after the turn of the new 
year, may recover some of his losses in sugar before next 
spring. 

Canned spinach is attracting more attention. The season 
started late and will end earlier than usual. Weather condi- 
tions have been favorable, so far as the quality is concerned 
though not as regards quantity. The canners are not willing 
to stock up uniess the jobbers show more willingness to buy 
spinach, which, is not in evidence this week. Doubtless, the 
weakness in tomatoes, corn and other vegetables prevents a 
more active market for spinach at this time. 

Corn was the weak feature in this market during the week, 
Standard Maine style Maryland pack sold down to 85c and 90c 
dozen, fit quality for ones own table, and 82144c was quoted 


al one or two factories, which met with ready response. At 
these prices it certainly looks like a good purchase. Samples 
with refusals will be sent on request. 


The canning season for stringless beans is over, practically, 
and the output is much below any normal season in recent 
years. The buying is light, however, in line with the demand 
for other goods, but they will be more appreciated by and by. 


Sweet potatoes are no exception to the prevailing indisposi- 
tion to buy goods to any greater extent than sufficient for 
nearby requirements, and they, too, eased off a bit further as to 
prices. The canning season for them is drawing to a close with 
a smaller than usual output. 


Peas, kraut, beets and the other lines of vegetables were 
asleep all week, with no developments worth mentioning. 

The small business doing in canned fruits deserves. but 
little notice. October is usually an active month for pears, but 
not this time. Apples are inactive. Peaches, pineapples and 
all of he other lines of fruits are dull and, apparently, without 
friends, 

The fall season for canning cove oysters in a large way is 
now on, and the buying of them, for prompt shipment increased 
over the previous week, the lower prices being the attraction. 
A spell of cold weather would stiffen-up the market prices, and 
the weather bureau says it is coming shortly. 


Crushed oyster shells are firm though not active. 
THOMAS J. MEEHAN & CO. 


CANCELLATION OF SALES CONTRACTS 
Bulletin No. 79-A, National Canners’ Association. 


October 27, 1920. 

The Association is receiving many complaints from 
canners and from brokers about attempted cancellation 
by purchasers of contracts for canned foods. As a re- 
sult a thorough survey of-the situation has been made 
and after consultation with Judge Covington, counsel 
of the Association, it has been deemed advisable to re- 
quest our Adjustment Committee to render proper assis- 
tance to canners injured by the attempted contract can- 
cellations. 

In order that proper business relations may exist 
between the canners and the distributors of the coun- 
try it is absolutely essential that contracts entered into 
between them in good faith shall be lived up to. The 
Association has always insisted that canners should de- 
liver goods previously sold notwithstanding an advanced 
market, and it will do its utmost to prevent unwarranted 
cancellations now by the distributors. 

Certainly contracts are mutual in purpose of per- 
formance by the parties thereto. They do not provide 
for acceptance by the buyer only when the purchase is 
profitable, and for delivery by the seller only when to 
deliver is profitable. Compliance with the terms is con- 
templated under all circumstances, 


In connection with this matter the Association can- 
not believe the more reputable distributors are seeking 
to avoid their contracts, but the reports show such a bad 
aggregate situation that concerted action on behalf of 
the canners is justified. 

Those canners who are experiencing difficulty in 
having their goods sold for further delivery accepted 
may, if they desire, present their specific cases to the 
Committee on Sales Contract Performance and that body 
will insist, at the instance of the Association, upon the 
buyer fulfilling his contract. 

Of course, it must be understood that the Associa- 
tion has no concern with the cases of rejection of goods 
where there is a genuine question of failure to deliver 
goods of the quality contemplated. It will obviously 
take no steps to force acceptance by buyers of products 
which do not meet contract requirements. 

Communications may be sent to National Canners’ 
Association, 1739 H. Street N.W., Washington, D. C. 
The Association will review such communications and 
those needing the attention of the Adjustment Com- 
mittee will be referred to it. 


‘ 
wet 
- 
' 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 


your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Miscellaneous. 


FOR SALE—20,000 Five-eighths heavy brace baskets. 


Price on application. Address W. E. Robinson & Co, 
Belair, Md. 


FOR SALE—57,000 number three standard enamel 
lined sanitary cans. If interested, wire for price. The 
Van Camp Packing Co., Indianapolis, Ind. 


FOR SALE—One Oyster or Sweet Potato Steam 
Chest, 28 in. x 32 in. x 10 ft., with four cars, in good con- 
dition. North La. Cang. Co., Box 595 Shreveport, La. 


FOR SALE—One complete set of canning machin- 
ery and equipment. Shall be glad to furnish buyers with 
detailed list upon application. All equipment ready for 
immediate delivery. Address Box A-820 care The Can- 
ning Trade. 


FOR SALE—Box Nailing Machines, 
6—Track Doig No. 3 Nailing Machines (2), $475 each. 
%—Track Doig No. 3 Nailing Machine, $500. 
8—Track Doig No. 4 Nailing Machines (2), $550 each. 
10—Track Morgan Nailing Machine, $700. 
Chas. N. Braun Machinery Co., Ft. Wayne, Ind. 


FOR SALE—For immediate shipment, One 110-ga!- 
lon Copper Steam Jacket Kettle with 2%” outlet and 
Iron Stand; Two 60-gallon, with 2” outlet and iron 
Stand; One 5-gallon, One 3'%4-gallon, One 2-gallon and 
One 20-gallon Tilting Kettle, all tested to 175 Ib. pressure, 
Ahlers & Gregoire, Louisville, Ky. 


For Sale— Machinery. 


FOR SALE—lIn stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


Wanted—Miscellaneous. 


WANTED—To buy for prompt delivery, a No. 28 
Victoria Potato Peeler. Box 1182 Richmond, Va. 


WANTED-—Several 100 gal. steam jacketed copper 
kettles. Also power scrap metal baler. Blanke Baer 
Ext. & Pres. Co., 1710 Morgan St., St. Louis, Mo, 


WANTED—One second-hand Labeling Machine, 
adjustable for No. 2, 2144 and No. 3 cans. For immediate 
shipment. Address Quitman Packing Co., Quitman, Ga. 


WANTED—To buy, well located Tomato Cannery; 
Eastern Shore of Maryland or Delaware preferred. State 
price, capacity and average acreage procurable during 


past three years. Address Box A-815, care of The Can- 
ning Trade. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland— 
B. & O. R. R.; 15 miles from Baltimore—including large 
two-story warehouse, good sheds, also two large houses 
for employees. Two and one-quarter acres of ground, 
wagon scale, two boilers, two engines, two good large 
wells, water tanks, steam and water piping. Plant wired 
for electric light. Attractive price. Tomatoes, stringless 
beans, peas, sweet potatoes, etc., can be contracted for in 
immediate neighborhood. _Address Chas. G. Summers 
& Co., Baltimore, Md. 


FOR SALE—A well equipped cannery, favorably 
situated. Capacity equal to thousand cases No. 2 cans 
per day. Owners unable to give personal attention. Will 
either sell their entire interest in the plant or one-half or 
three-fourths interest, retaining one-fourth interest. Ad- 
drss Box A-814, care of The Canning Trade. 


EMPLOYMENT EXCHANGE. 
SITUATIONS WANTED. 


WANTED —Position by married man, age 38 years. Has super- 
intended canning factory for past 5 years. -Acted as Salesman 
for 10 years. Open now for position. Can furnish good references. 
Address Box B-817, care of The Canning Trade. 


WANTED—Position as Manager for large canning com- 
pany. Young man with eight years experience, now connected 
with large cannery, but desires a change. Open for employ- 
ment January 1. References exchanged. Address Box B-812 
care The Canning Trade. 


WANTED—Position as Sales Manager, with large canning 
company or canned foods department of up-to-date brokerage 


_house, At present sales manager of large canning company, 


and desire change for personal reasons. All replies in strict 
confidence. Must be worth while proposition or do not waste 
time writing. Address Box B-803, care the Canning Trade. 


WANTED—To get in touch with parties desiring the serv- 
ices of a superintendent; have had over 25 years’ experience 
packing full line of canned fruits and vegetables, jellies and 
jams, marmalades. Capable of building and equipping and 
remodeling plants to handle produce to-best advantage. I am 
open for engagement at once, with a progressive company 
where my ability and services will be appreciated. Permanent 
position desired with growing plant. All replies treated con- 
fidentially. Best of references furnished. Address Box B-822, 
care of The Canning Trade. 
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WANTED—Position as manager of canning com- 
pany by young man now holding same position with 
large company, but wishes to change. Seven years ex- 
perience managing plants packing a full line of fruits and 
vegetables. Open for position early in new year. Refer- 
— furnished. Address Box B-819 care The Canning 
Trade. 


HELP WANTED. 


WANTED—Superintendent wanted for Can Making Plant. 
One who thoroughly understands making of square double 
seamed oil cans; state experience and salary desired. Address 
Box B-823, care of The Canning Trade. . 


WANTED—Jan. 1, 1921. A first-class Man as Superintendent 
of one of the largest and best located pea and corn canning fac- 
tories in Wisconsin. Must be a proven executive and have record 
as “Fancy” packer. Address Box B-816, care The Canning Trade. 


WANTED—A young man experienced in packing peas, 
corn, berries, Bartlett pears, etc., as superintendent. When 
replying give age, whether married or single, number years 
experience, references previous employer and salary desired. 
Address Box B-818, care the Canning Trade. 


WANTED—Food Chemist, executive experience in 
analysis, research, formulating, factory control, installation of 
machinery, calculation of costs in canning and preserving fac- 
tory. Correspondence solicited. Address Box B-281, care of 
The Canning Trade. 


JEROME RICE SEED CO. 


CAMBRIDGE, N. Y. 


We are headquarters for the best of everything in 


used by Canners Everywhere 


THE CANNING TRADE. 87 


WANTED—An experienced man as superintendent in a 
Baltimore canning factory. Liberal pay to the right man. 
Address Box B-824, care of The Canning Trade. 


WANTED—A thoroughly competent Process man, who is 
familiar with packing the Southern Sweet Potato. None other 
need apply Must be-on the ground ready for work by Septem- 
ber 18th,. Address Quitman Packing Co., Quitman, Ga. 


WANTED—High-class Representative for a large packing 
house to co-operate with and handle wholesale grocery trade. 
Man familiar with Canned Goods preferred. Correspondence 
treated strictly confidential. Permanent position. State age, ex- 
perience and salary to start. Address Box B-811, care the Can- 
ning Trade. 


WANTED—A man expert in the handling of all canning 
machinery to go to South Africa. Also an expert can maker 
who thoroughly understands the operation of a modern sani- 
tary can making plant. Good salary and one or two years con- 
tract to men furnishing satisfactory references. Apply prompt- 
ly, A Schlesinger & Son, 10 Wall St., New York City. 


WANTED—A wide-awake man whoa KNOWS how to set 
up, operate and keep in good condition, body locker, double- 
seamer, floater, etc., set dies in presses and keep both dies and 
presses in good condition. One who will appreciate a good 
position and honest, man to man treatment, and will recipro- 
cate with faithful co-operation. A REAL MAN. If you fill 
this description, write to David Stern, 36 Washington St., 
North Boxton 14, Mass., stating your experience in full, telling 
why you ought to have this position. 


> 
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THE CANNING TRADE. 


THE KNAPP LABELER 


uses a liquid pick-up glue which does not require heating. No lamps or 
apparatus to bother with. Labels cold cans, moist or sweaty cans. 


Labels in a draught or any place at all. Has positive pick-up. Saves 
labels. 


The curling bar for shaping the label to the curve of each can, permits 
the use of varnish labels, and handles all kinds of labels far better than 
any method yet devised. Labels stay put and the very small amount of 


gum and paste used insures neat work. Nothing to rust the cans or stain 
the labels. 


As the Knapp Labeler is automatic, the human equation is largely elim- 
inated. Just watch a Knapp at work and you will see the reason why 
most canners specify this labor saver and trouble quencher. 


Write for cut of our new Boxer 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 


Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 


MAIN OFFICE CLEVELAND, OHIO 


FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 

New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago, - Paul, Minn. Baltimore Toronto, Ont. 

Birmingham, Als. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company . Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco 


Hamilton, Ont. 


=" Eureka Soldering Flux 


Wilful Waste Makes Woeful Want 


Use Non-Spill Double Seamers 


Angelus Sanitary Can Mach. Co. 


282 San Fernando Boulevard Los Angeles, Cal. 


The ‘‘Angelus” are Best 


38 
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(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPAP AGUS*—( California) Baltes. N.Y. 
No. 2% White Mammoth.$0ut 5 2% 

Green, 5 00 

“White, Large. Out 4 80 

5 ** Peeled, Out ........ 

Green, 455 

ag White, Medium... ...... 420 


Green, ~450 490 


“ Green “ Out 
3 Tips White Sq 4 85 


= a,” 500 5 2 


“ Red Kidney, Stand... 135 Out 
BEETSt—No. 8, Small, Whole............ 165 170 
2, Standard,” ............. 
Out 
2, Std. Evgr., f.o.b. Balto. 95 Out 
Evgr., £0. b.Co.... 
gtd. Shoepeg f. 0. b. Co. 1 15 
.Shoepegf.o.b.Balto. 120 _...... 
Ex.8td.Shoepegf.o.b.Co.1 35 Out 
gtd. Maine Style Balto. 90 1410 

 Std.MaineStylef.o.b.Co. 90 
* “ Ex. Std. Maine Style....110 Out 


Fey. Mn. Style f.o.b. Bal. 1 20 


8, Standard, Split.......110 Out 

MIXED VEGETA- Kinds..... 1 06 
TOMATOES} Out Out 


No. 1, EJ Stds. 106 
“Ex. 8ftd. 2 1 30 


ARSSRSR a 


Balte. 
“With Dry Beans 1 30 


New York State... 


SWEET POTATOES]-No. 2, Standard Out 


‘* No.3 8td.f.o.b.Balto 1 45 
Std. f.o.b. Co. 1 40 
9 8td.f.o.b 1 00 
7 “ 10, Std.f.o.b.Co. 5 00 


TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out 


APPLES—No. 10, Me. 
Mich. 
10, N. Y. 


APELEBI-No. 10. /Md,, 5 00 


Jersey, “ Fac’y ...... 
Stand., Balto 4 00 
Stand., “ Co..... 3 75 


Pa., 
Va. 


APRICOTS—No. 2%, Cala. Stand........ 250 
BLACKBERRIES§—No. 2, Standard... 1 30 


* 10, 00 


PEACHES*—No. oat. ‘stand. L.C... 4 00 


2%, “ Ex.8td." ... 475 


PEACHESt—No. 1, Ex. Sliced Yellow 1 80 


“  28tandard White..... Out 


No. 3, Standards, White. 3 00 
Yellow 8 25 
White.. 3 35 


Yellow 3 40 

2 es Selected, Yellow..... 4 00 

 Seeonds, White...... 2 25 

= Yellow... 2 50 

Pies Unpeeled........ 150 

No. 10, “ Unpeeled........ 400 

PEARSt—No. 2, Seconds in Water........ ...... 

Stan 1 60 

° in Syrup...... 2 00 


“ 8, Seconds in Water....... .... 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Puskas: (t)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)E.C. Shriner & Co. 
New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued. 


N.Y. 
165 


CANNED FRUIT PRICES—Continued. 


Syrup... 3.00 315 


PINE- No. 2, BahamaSlicedExtra Out Out 
“Sliced Std. Out Out 
Hawaii Sliced Extra ...... 4 75 
Stand. ...... 47 
“Extra 5 95 
“ Stand. 3 85 
¥ ‘ Grated Extra 3 15 
10, Stand. 295 


RASPBERRIES§—No 2, Black Water..300 3 10 
Red -300 315 
Black syrup. 3 50 


No. 2, Ex. Stan. Syrup..... 


STRAW- 


BERRIES§— “ Preserved.............. 365 Out 
Extra Preserved....400 Out 
be Standard............... 250 Out 
“1, Extra Preserved.....200 Out 
°° 1, 200 Out 
“ 10, Standard Water......13 00 14 00 


CANNED FISH 
HERRING ROE*—No. 2, Standard....... 


LOBSTER*—(-Ib. Flats, 4 10 60 
rs 2-Ib Flats, 8 doz 5 25 


OYSTERS§— 5-oz. Standarda................ 
402. 


“1 Cohoe, 
= Fiat... 
“ 1, Pink, Tall.. 
“1, Columbia, 


TIN PLATES F. O. B. MILL 
14x20, 107 lbs., Base Coke Tin Plate. 
14x20, 100 bs, “ Coke Tin Plate............ 


Bait. N.Y 
SUCCOTASHI—N PEARSt—No. 3, Standards in Wats 
145 
1 36 
1 60 
Out 
Out 
5 50 
White Small ...... Out Out 
Out 
4 25 
Green,Sq...475 445 “ Sani..5% in. cans Out 
“ Rnd..... Out “ “ Jersey, f.0.b. Co... Out Out 10, Shredded Syrup........ Out 
3, In Sauce........ 1 50 1 56 “ Seconds, “ Balto. ...... 10, 
TOMATO PULP}-No. 10, Standard.......250  ...... j 
“ 2, White Wax Standard 100 Out 
” “ 2, Limas, Extra 
Out 
5 
250 
Out 
10 00 
“2, Preserved... Out Out 
BLUEBERRIES—No. 10, Maine 155 
CHERRIES{—No. 2, Seconds, Red.........215  __ 19 
" “Fancy f.0.b. County......120 Out “ Red “ Stand. Water........ Out 
Extra Std. Western........ Out White Syrup 3 00 3 10 6-0z. 2 Out 
“ Standard Western 1 25 “ Preserved...... Out Out SALMON® “ 1, Red Alaska, Tall...... ...... 375 
‘GOOSEBERRIES$—No. 2, Stand...........185 190 
8 75 
328 
8 se 
= Out SHRIMPS—No. 1%, Wet or Dry__._ 4 00 
Out = 2 00 
340 CANNERS’ METALS 
PUMPKINI—No 3 Standard.............. 125 , 2 30 
2 60 PIG LEAD—Omaha or Federal... ........... 00 
4AUERKRAUTI—No. 2, Standard........ 86 2 50 — 
SPINACH!—No. 3, Standard................. 1 60 
“ 2%, Cal. f.0.b’coast Out 


Owing to existing railrcad conditions 
affecting supply of tin plate and de- 
livery of cans, all prices for packers’ 
cans are hereby withdrawn by 


THE CANNING TRADE. © 


American Can Company Can Prices 


AMERICAN CAN COMPANY. 


HOT and COLD 


PICK UP GUMS 


Best of their kind on the market today. | 


Economically Satisfactory 


Low Price Quick Service 


The Commercial Paste Co. | 


COLUMBUS, OHIO 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 


Baltimore, Md. 


Prices Quoted on Request 


Fidelity Can Company 


Lighter and Quicker 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
2639 Boston St. ‘Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 
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WHERE TO BUY=— 


mrt’ Machinery and Supplies you need and the Leading Houses that supply them. 


Atfomat Paring Machines. See Paring 
Au 


See Cam- 


BASKETS (wire), scalding, picking, ete. 
A. K. & Baltimore. 


wire, ote. 

See Cleant Graal Mehy. 
B Cleaners. eanin radin 
ean See Pea n Seed. 


an 
Beans, 


BELTS, carrier, rubber, 
La Porte Mat & Mfg. Co., "La 


Belting. See Pow Bq 
Berry Boues. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 

iver ie 
K. Robin & itimore. 


‘Bee Pumps. 


BOIL: 
Chemical Co., Cleveland, 0. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
& Sons Co., 
A. K. Robins Co., Bal 
Boitle Capping Machines. See "Rottlers’ Mchy. 


Bottl Corking. Bee 
Bot tle Fillers. See See others’ ‘Meh 


BOTTLERS’ MACHINERY. 
asure Machine Co. Salem, 

20th Century ‘Co., Milwaukee. 


20th Century Mchy. Co. Wis. 
Bottle Screw Caps. See C 
Box Nailing Machines. 


Canton Box Co., Baltimore. 


Boxes, corrugated paper. See Corrugated Pa- 
per Products, 


Boxing Machines, can. See Labeling Ma- 
chines, can. 


. L. Jones cago 
er Co. 
Buckets and Pails, fibre. See Fibre Con- 


tainers. 
Buckets and Pails, metal. See Enameled Buc- 
Buckets, wood. See Cannery Supplies. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons 
Burning Brands. See Sten 
Cabbage Machinery. See nas t Machinery. 
Can Conveyors. See Conveyors and Carriers. 


yars Mac 

20th Century Gow Wis. 
Can Fillers. Ma 


CANMAKERS’ MACHINERY, 
Ams Machine Co., Max, New York City. 
San. Can Mchy. cont Los Angeles, Cal. 

iss Co., Brooklyn, N. Y. 


John R. 


Slaysman & Co., 


CANNERY SUPPLIES. 
Se. Salem, N. J. 
Goodell Co. Antrim N. 
A K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 


Zast Baltimore. 


OPENERS, 
grade 
Can Testers. See 


makers’ ‘Machinery. 


Consult the advertisements for details. 


Co., 
& Co., Baltimore, 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., itimore. 
Heekin Can Co., Cincinnati, Ohio. 
Pheips Can Co., Baltimore. 
Southern Can 


Co.. ing, 
Cans. fibre. See Fibre Re 


CAN-WASHING MACHINES. 
Meorral Bros., Morral, O. 


Capping Machines, bottle. See Bottlers’ Mchy. 


CAPPING MACHINES oqitesing. 
Ayars Machine Co., Salem, N. J. 
Cappi 
pping Machines, solderless. See Closing 
Capping Steels, soldering. See Cannery Supls. 
CAPS, bottle, jar, tumbler, etc, 
Phoenix Hermetic Co., Ch'cago 


Mathews Carrier Co., Elwood City Pa. 


20th Mich ny. Co., Wilwa ukee, 

rR, gated Paper Products. 

Catsu Machinery. For the prepartory work. 
Bee Pulp Me y; for bo’ Bottlers’ 


h 
Chai Beit Cc rs. See Co 
Chain, for elevating, conveying. Bee Con 


veyors. 


Choppe it, mincemeat, etc. 
Chutes, Spiral. See ‘Carriers. 
Cider and Vinegur Makers’ Supplies, 


CLEANING 


& GRADING MACHINERY, 
Huntley Mfg. Co., Silver Creek, N. Y. 
OLEANING & MACHINERY, 


Hun tley Mfg. Co., 8 Iver Creek, N. ¥. 
Sinclair Scott Co., Mim 

Clocks, process tim 


e. See Controllers. 
G MACHINES, open tep cans, 
Max, New York 


Coils. copper. See Cooper or Coll 
Conden Milk Canzing Machinery. See 


COLORS, ified for eae 
National Sine & Chemical Co., New York. 


CONSULTING EXPERT 
National Canners’ Assn., D. c 
CARRIERS canners, 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Md. 
Line Co., Chicago 


Mashe Gravity Carrier Co., Elwood City, Pa. 
tury Mchy. Co., Milwaukee, Wis. 
Co, Port Washington, W 


coo tating. 
opine & Ce. Ce process. 
rs’ reto 
Cookers and See Corn Cook- 


er-Fillers. 
Coolers, vegetable and fruit canners. 
for tanks. 
Indianapolis. 
Copper See Kettles, copper. 


Ayars Machine Co., Salem, N. J. 
rral Bros., Morral, oe 
A, R. Ro & Bal 


. Chair Co., Port Washington, W 


1 Bros., Morral, Ohio. 
Ak Robins & Co., Baltimore. 


RN HUSKERS and SILKERS. 
Huntley Mtg. Stiver Creek, N. xX. 
ros. 
— Husker Co. Buffalo. 
‘orn Mixers 


and Agitators. 


Corn Cooker- 


CORN SHAKERS (in the =): 
Ayars Machine Co., 


CORN WASHING MAC 
Peerless Husker Co., Buffalo. 


CORRUGATED PRODUCTS, 


(Boxes, Bottle W: ete.) 

inde & Paper’ Co.” Sandusky, Ohio. 
Litho Co., Roches N. 
. 8. Ptg. Litho Co., ‘Ohio. 


Pounters. Can Counters. 
See Speed Re 


Countershafts. 


CRANES and carr ing machines, 
4. K. Robins & Co Co, altimore. 
Siuelair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg Sons Co. Baitimere. 
Zastrow Machine Co., Baitim 

rn. rn 


Cutters, string bean. See String ‘a Mchy 
Dating Machines. See Stampers and Markers. 


DECORATED Ca ete.). 
American Can Co., York. 


Southern Can Co. Baltimore. 
Dies, can. Baltimore Mchy. 


SYSTEMS, 
H. Caldwell & Son Co., Chicago. 
Double. -Seaming Machines. See 

DRYERS, drying 
Edw. Renneburg & ae a Baltimore. 

ELEVATORS, Warehouse. 


Employees’ Time Checks. See Stencils. 


Mchs. 


EVAPORATING MACHINERY. 
Edw. Renneburg Sens Co., Baltimore. 


EXHAUST BOXE 
Ayars Machine Co., 
Peerless Husker Co., 
A. K. Robins & Co., Baltimore. 
See Stools. 


Factory Stools 


Factory Supplies. See Cann Supplies, 
ert 


for food (not her- 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


Fillers and Cookers. = ae 

Filling ‘Me Mches, bottle. See Bottlers’ Mehy. 
FILLING MACHINES, can. 


ES 
Ayars 3 e Co., Salem, N. J. 
untle . Co. Bllver Creek. N. J, 
Machine C 


Co., Port Was Wis. 
Pilling Machine, syrup. Syruping Ma- 


MACHINES, catsup, etc. 
K. Robins 
Sinclair: Seott Co. 
20th Century Moby ta 


FL’ 1 
Grasselll Chemical Co., Cleveland, Ohio. 
on 0 5 
Frult Graders. See Cleaning and Grading 
chy, 
Fruit Perera. See Paring Machines. 


The dell C N. H. 

ode: 
Huntley Mfg. Co., Silver Cree N. Y. 
Fruit See 


reaseg. 
Gasoline Firepots. See Cannery 
time, ete. See Power Piant 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicage. 


4 ENAMELED BUCKET AILS 
Karl Kiefer Mach, Co., Cincinnati, Ohio. A. K. Robins & Co., po hn ners leet 
Engines, Steam. See Boilers and Bngines. 
kettles. See Tanks, glass- 
ned. 
itimore Box & Shook Co., Baltimore. 
H. D. Dreyer 0., Ba ore. 
Sanh. Can Meche. Co., Log Angeles, Cal. 
EB. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy Co., Chicago, Ill. 
orra ros., Morral, 0. 
A. K. Robins & Co., Baltimore. 
tevenson 0., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. ; 


GENERAL AGENTS for Machinery Mfgrs. 
A. K. Robins & Co., fe 
H. R. Stickney, Portland, Me. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanke, 
Governors, steam. See Power Plant “gui. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Con- 

veyors. 

Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 


HOMINY MAKING machinery. 
20th Century we: Co., Milwaukee. 
Hullers and Vine See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Syrupers, Brines, ete.) See Cannery Supplies. 
Ink, can stamping. | See Stencils. 


INSURANC canners’. 
Canners’ Exchange, Lansing B. Warner, 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, 

BR. Langsenkamp, Ind. 
Jars, fruit. a Glas Bottles, etc. 
Juice Pumps. 
Kerosene Oil Burn 
Ketchup Fillers. See Bottlers’ 


copper, or jacketed, 
H. Langsenkamp, indianapolis, Ind. 
Kettles, enameled. Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Edw. Rennebur & 
A. K. Robins Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
Co., Antrim, N. H. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
John E. Smith’s Sons Co., Buffalo, N. Y. 


LABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
? & Co., Ba ~ more. 


Fred Knapp Md. 
Morral Ohio. 


LABORATORIES for analysis of 
Nationa] Canners ashington 5 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney — Me. 
20th Century Mchy. Co., Milwaukee, Wis. 
Wis. Chair Co., Port Washington. Wis. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Link Belt Co., Chicago 
—— Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltim: 
Packers’ Cans. See Cans, 
Pails, tubs, etc., fibre. See Fibre Containers. 


Cradle Co. Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 


rs. 
Paring Knives. See Knives. 


PARING MACHINES. 
The Goodell Co., eo N. H. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 

Arabol Mfg. Co., New York City. 

Adex Mfg. Co., ‘Baltimore 

So Paste Co., Columbus, O. 
. H. Knapp Co., Baltimore. 


PEA and BEAN SEED. 
D. Landreth Seed Bristol, Pa. 


Leonard Seed Co. 


J. B. Rice Seed Co., Cambridge, N. Y. 


Arare Machine Co., Salem, N. 
untley Mfg. Co., Silver N. ¥. 
=. Robins Baltimore. 
y. -Ce., Milwaukee, Wis. 
ve Chair Co., Port Washington, Wis. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholn Scott Co., Columbus, oO. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, 0. 
PEELING KNIVES. 
Goodell Co., Antrim, N. H. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Goodell Co., Antrim, N. H. 
Sinclair Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Saiem, N. J. 
Link-Belt Co., Chicago 
Perforated Sheet Metal. See Sieves and 

Screens. 
Picking Boxes. Baskets, etc. ~_ Baskets. 
es Belts and Tables. See Pea Canners 
cay. 


PINEAPPLE MACHINERY. 
John R. Coe Baltimore. 
Zastrow Mchy. timore. 

Piatform and ‘Wagon Beales." ‘See Scales. 
Picking Belts and Tables. See Pea Canners’ 


POWER PLANT EQUIPMENT 
H. W. & Son Co., Chicago. 
Joseph Dixon Crucible Co., Jersey City, N. J. 
Link Belt Co., 
Power Presses. See Canmakers’ Fa inery. 
Power Transmission Mchy. See Power Plant 
equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati. 
20th Century Mchy. Co., "Milwaukee, Wis. 


PULP MACHINERY. 
K. Robins & Co., Baltimore. 
Sinclair-Beott Co., 
20th Century Mchy. Co., Milwaukee, Wis. 


PS, air, water, brine, sy 

ome Co., New York City. 
Spaulding & Metcalf, Philadelphia. 
—— for Cookers, etc. 
Retort Crates. See Ke 
Retorts, steam. 
Rubber Stamps. 
Seccharometers syrup outers). 

Supplies. 


Salt, canner. 
Sanitary Cleaner and Cleaner. 


Comp 
Sanitary’ ( open cans. 


See Cannery 


See Cleaning 


Sardine 


SCALDERBS, ete. 
Machine Son Stiem, N. J. 
ntle ae. © er Creek, N. Y. 
A. Co., Baltimore. 
Picking See Baskets. 


Scrap Bailing Press 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bott! * Mehy. 
Sea ling sanitary cans. Closing 


Chica 
Separators. See Pea Canning 3 


SHEET METAL WORKING 
Cameron Can Mchy. Co., Chicago, IN. 
Sbooks. See Boxes, Crates one. 


un 0. iver Creek, N. 
20th Century Mchy. Co., Milwaukee, ‘wis. 


SILKING MACHINES, corn. 
Huntley Mfg. Silver Creek, 
fruit and vegetable. and 


Solder 
Sorters. pea. See Cleaning & Grading Mchy. 


SPEED, REGULATING DEVICES 
(for Ma- 


Huntley Go, Bilver Grek, 
untie &. 0. ver 
Sinclair Scott &’Co., Baltim 


STAMPERS AND MARKERS, 

Ams Machine Co., Max, New "York City. 

Steam Cookers, continuous. See Cookers. 

Steam Jacketed Kettles. See Kettles. 

eae Pi Covering. See Boiler and Pipe 
vering. 

Steam Retorts. See Kettles, process. 


STENCILS marking pots and brushes, 
brass cheeks, rubber and steel type, 
burning brands, ete. 

A K. Robins & Co., Baltimore. 


8T mr R KETTLES. 
F. Langsenkamp, Indianapolis. 


STRING BEAN 
Huntley Mfg. Co., "Sliver ‘N. ¥. 
E J. wis, Middleport, 

A. K. Robins & & Se Balti 


more. 
20th Century 


Mehy. Co., Milwatkee, Wis. 


Sugar, canners. 
engine room, shaft, etc. See 


ower Plant E uipmen 
Supply House and meral Agents. See Gen 
eral Agents. 


Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 

Peerless Co., Buffalo. 

A. K. Robins & Co., Baltimore. 

20th Century Mchy. Co., Milwaukee, Wis. 


re See Micro 


Tables, See Pea Canners’ Mchy. 
TANKS, ME 

F. 


. Lan Indianapolis. 

Slaysman & Co., Baitimore. 

anne 
Indianapolis, Ind. 

WOODEN. 

W. E. Caldwell Co., Louisville, 


Temperature Gauges. See acbedine Instru- 
ments. 


Temperature Regulating Apparatus. See 
ntrollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. eae Stencils. 
Time Controllers. See Controllers. 
Tin Lithographing.- "See D Decorated Tin. 
TIN PLATE, canmakers’. 
sare. Sheet and Tin Plate Co., Pitts- 


Carnahan Tin-Plate and Sheet Co., Canton, 0 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 


ars Machine Co., Salem, N. J. 
frontles Mfg. Cou ‘sliver Creek, N. 
Link-Belt Co., 

A. K. Robins y Co. Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Mochine Co., Salem, N. J. 
Transmission Machinery. See Power Pilani 


Trea Platform, etc. See Pectery Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. Kee Electrical Machinery. 


Variable Speed Countershafts. See Speec 
Regulators. 


Valves 
Vegetable Corers, ete. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS 
Chisholm-Scott Co., Columbus. Ohio 


Warehouses. See Storage. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and Scalders, fruit, etc. See Scalders. 


WASHERS, can and ee. 


Ayars Machine Co., Salem, N. J. 
Robins & Co., Baltimore 


WASHING MACHINES, corn. 


Peerless Husker Co., Buffalo 
Washing and Scalding Baskets. See Baskets. 


Windmills and Water Supply Systems. Sce 
Tanks, w 


Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 
Wrappers, paper. See Corrugated Paper 


Wrapping Machines, can. Gee Labeling Mchs, 


\ 
& Doeller Co. 
Stecher Litho. Co., Rochester, N. Y. 
. U. 8S. Printing & Litho. Co., Norwood, Ohio. 
4 SEEDS, canners’, all varicties. 


THE CANNING TRADE. 


Sanitary Cans and 
Closing Machines 


First of All, 


Heekin Cans 


Are Safe! | 


q Canners need have no worry regarding the wisdom of using cans 


that are as time-tested as are Heekin’s. 


@ From the standpoint of our nineteen years of manufacturing 
experience and from the standpoint of tests to which these cans have 
been subjected, they are absolutely SAFE. 


Consider Also The Quality of Metal Used 


THE HEEKIN GAN CO. 


Culvert and New Streets Cincinnati, Ohio 


| ‘* Heekin Can Since 1901’’ 
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CONTINENTAL 


CAN 


COMPANY 


INC. 
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SUBSCRIPTION: 
U. S.....$3.00 per year 


Canada. $4.00 per year 
Foreign $5.00 per year 


ESTABLISHED 1878 
NOVEMBER 8, 1820 


(every) MONDAY 


“The Miracle on 
Your Table’’ 


Published at BALTIMORE, 
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—THE ANSWER TO 


Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 


‘ Foot of Washington St. 
Baltimore Md. 


‘bh 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ suPPLiEs, BROKERS 


205-206-207 Phoenix Bidg. 


PHONES: 
OF. PAUL 1140 & 44% BALTIMORE, MD. 


Hospitality Committee, 


CANNED GOODS EXCHANGE 
Year 1920-1921 


President, John R. Baines. 
Vice-President, A. J. Hubbard. 
Treasurer. Leander Langrall, 
Secretary, William F, Assau.: 


COMMITTEES 
Executive Committee. Benj. Hamburger, Chas. G. 
Summers, Jr., W. H. Killian. 
C. J. Schenkel, Frank. A. Curry, 
T. \Preston ‘Webster, F. -A. 
Torsch, Noryal E. Byrd. 
D. H. Stevenson, Hampton 
Steele, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
E. C. White, Geo. T. Phillips, 
Geo.N. Numsen, John S. Gibbs, 
Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, James B. Platt, John W. 
Schall, Jos. M. Zoller. 
W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. ¢ ole. 
Wm. Grecht, Herbert C. Rob- 
erts, J. A. Killian 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 


Arbitration Committee, 
Committee on Commerce, 
Committee on Legislation, 


Committee on Claims, 


Brokers’ Committe, 


Samuel J. Ady. 
Counsel, Eli Frank, 
Chemist, Chas. Glaser. 


Albert T. Myer, Jos.N. Shriver, 


THE CANNING TRADE. 


Our New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
immediately remove to Wheeling. 


Therefore we are now able to offer our cus- 
tomers a Closing Machine which we believe to 
be supreme in 


Simplicity 
Speed 


Lack of Spill 
Endurance 


and in all the details which go to accomplish 
these vital things. 


. This Closing Machine will be known to the 
trade hereafter as 


“THE WHEELING No. 100” 


We shall be glad to furnish further details 
of the machine. 


WHITAKER-GLESSNER CO. 


A. A. MORSE, Vice President 


WHEELING CAN DEPARTMENT 


Central District Sales Manager: 

SYDNEY. J. DAVIES 
Telephone, Main 5175 1966 Conway Building 
Chicago,’ Illindis 


— 
on 
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THE CANNING TRADE. 


Ayars Machine Company, 


CORN SHAKER 


BLACK DISCOLORATION IN CORN 


~Mr. Corn Canner—If you are troubled 
with Black Discoloration in your corn, 
here is a remedy—use our Corn Shaker. 
This thoroughly mixes the contents of 
the can and the Black disappears. 

Shaking also gives the corn a rich, 
creamy appearance. | 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hami.ton, Ont., Sole Agents for Canada. 


No. 54 


| 
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THE CANNING TRADE. 


Making 
Phoenix-Hermetic Caps 
Worth More to You 


Our National Advertising is making Phoenix- 
Hermetic Caps worth more to you without increasing 
your cost. 


It adds to the merchandising value of every package 
which bears the Phoenix-Hermetic trade mark, because 
it creates millions of preferences, directs public atten- 
tion to the proper sealing of glass-packed foods, and is 
being felt by the retailer, the jobber and the packer. 


No packer can afford to be without this ayorcnne- 
dising advantage. 


Let us submit a proposition that will show you what 
Phoenix-Hermetic Caps and equipment will do in your 
plant. Write us today. 


PHOENIX: HERMETIC Co. 


2444 West 16th Street 3720 14th Avenue 
Chicago Brooklyn, New York City 
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